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STR, | 
= RETURN your very curious Roll of 
I Cookery, and I truft with fome In- 
tereft, not full I confefs nor legal, but — 
the utmoft which your Debtor, from the 
| {cantinefs of his ability, can at prefent 
afford. | Indeed, confidering your refpec- 
table fituation in life, and that diffufive 
{phere of knowled ge and {cience in which 
you are acting, it muft be exceedingly 
difficult for any one, how well furnifhed 
foever, completely to anfwer your juft, or 


a 2 evel 


Ei 1 ‘_- 
even moft moderate demands, _ I intreat 
the favour of you, however, to accept for 
once this fhort payment in lieu of better, 
or at leaft as a public teftimony of that 


profound regard wherewith I am, 
SIR, 
Your affectionate friend, 


and moft obliged fervant, 


St. George’s day, 
1780, . §& PEGGE, 


POR aye 
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CURIOUS ANTIQUARIAN READER. 


ITH OUT beginning ab ovo on a fubject fo 

light (a matter of importance, however, to 

many a modern Catius or Amafinius), by inveftigating 
the origin of the Art of Cookery, and the nature of it 
as practifed by the Antediluvians*; without dilating 
on the feveral particulars concerning it afterwards 


9 If, according to Petavius and Le Clerc, the world was created 
in autumn, when the fruits of the earth were both plentiful and in 
the higheft perfcétion, the firft man had little occafion for much cu- 

linary knowledge: roafting or boiling the cruder productions, with 
modes of preferving thofe which were tetter ripened, feem to be 
_ all that was neceffary for him in the way of Cry. And even after 
he was difplaced from Paradife, I conceive, as many others do, he — 

was not permitted the ufe of animal food [Gen.i. 29.]; but thar — 
this was indulged to us, by an enlargement of our charter, after 
the Flood, Gen. ix. 3. But, without wading any further in the 
argument here, the reader is referred to Gen, ii. 8. feq. ili. 17. 
feq. 23. a? | 


b amongtft 


com J , ® 
amongft the Patriarchs, as found in the Bible boa} 
fhall turn myfelf immediately, and without further 
preamble, to a few curfory obfervations refpecting 
the Greeks, Romans, Britons, and thofe other na- 
tions, Saxons, Danes, and Normans,: with whom the 
people-of this nation are more clofely connected. . » 


The Greeks probably derived fomething of their 
fill from the Eaft, (from the Lydians principally, 
whofe cooks are much celebrated, ‘) and fomething 
from Egypt. A few hints concerning Cookery may 
be collected from Homer, Ariftophanes, Ariftotle, 
&c. but afterwards they poflefled many authors on. 
the fubject, as may be feen in Atheneus ¢. a And as 
Dietetics were efteemed a branch of the ftudy of me- 
dicine, as alfo, they were afterwards *, fo many of 
thofe authors . were Phyficians ; and the Cook was 
undoubtedly a character of high reputation at 
Athens 4, ; 


> Genefis xviii. xxvii. Though their bef repafts, from the po- 
litenefs of the times, were call led by the fimple names of Bread, or 
a Morfil of bread, yet they were not unacquainted with modes of 
drefing flefh, boiling, roafting, baking; nor with fauce, or fea- 
: foning, as falt and oil, and perhaps fome aromatic herbs. Cal- 
met V. Meats and Eating. and que of bone and cream. ‘ibid. 

s Atheneus, lib, xii. cap. 2 

@ Athenzus, lib. xii. cap. 3. et Cafaubon. See alfo Lifter ad” 
Apicium, pref. p.ix. Jungerm, ad jul. Pollucem, libs vi, €r0. 7" 

e’ See below. * 'T'amen uterque [Torinus ét Humclbergius] hae 
feripta [i. e. Apicii] ad médicinam vendicarunt, ‘Litter, pref p. iv. 
Vili. 1X. . 


€ Athenzus, p. 519. 660. 
I. | As 


> 


_cAs to the Romans; they would of courfe borrow 
much of their culinary arts from the Greeks, though 
the Cook withthem, we are told, was one of the 
loweft-of their flayes'. \In the latter times, however, 
they had many. authors on the fubject as well as the 
Greeks, . and. the: :pratitioners ;were ‘men of {ome 
{cience*, but, unhappily for us, their compofitions 
are all loft except that which goes under the name of 
Apicius ; concerning»which work and its author, the 
prevailing opinion nowfeems’ to be, that it was 
written about the time:of Helkogabalus', by one Celius, 
(whether Aurelianus is not fo certain) and that Apicius 
is only the title of ir *.. However, the compilation, 
though not in:any great bhi -has: been feveral 
times tee si learned men. . 


The Aborigiact ae ean: to come nearer home, 
could: have no-gréat-expertnefs in Cookery, as they 
Had-no oil, :and .we hear nothing. of their butter. 
| They. ufed only fheep:and oxen, ‘eating neither hares, 
though fo greatly) efteemed at Rome, nor hens, nor 
geefe, from anotiom ofifuperitition. Nor did they eat 
fifh. There was little corn in the interior partiof thé’ 


.£ Priv. Life of the Romans, p, 171. Lifter’ Pref, Be iii, but 
eonbe. An. i. 1. Cafaub, ad Jul. Capitolin. cap, 5. 

h Cafaub. ad Capitolin., l. ce 

i Lifter’s Pref, Pri Vle3i. . ee! 

* Fabric. Bibl. Lat, tom, uu. D. 704. Hence. Dr. Bentley ad 
Hot. ils ferm. 8, 29. files it Phiudapicius. Vide Lifterum, p. iv. 
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ifland, but they lived on milk and flefh'; though 
it is exprefsly afferted by Strabo that they had ‘no 
cheefe”. The later Britons, however, well knew 
how to make the beft ufe of the cow, fince, as. ap- 
pears from the laws of Hoel Dda, A.D. 943, this 
animal was a creature fo effential,. fo common and 
ufeful in Wales, as to be the {tandard in rating fines, 
&c.", 


Hengift, leader of the Saxons, made grand entere 
tainments for king Vortigern®, but no particulars 
have come down to us; and certainly little exquifite 
can be expected from a people then fo extremely bar- 
barous as not to be able either to read or write. 
§ Barbari homines a feptentrione, (they are the words 
© of Dr. Lifter) cafeo et ferina fubcruda vidtitantes, 
* omnia condimenta adjettiva refpueruny ?, 


Some have fancied, that as the Danes imported the 
cuftom of hard and deep drinking, fo they likewife 
introduced the practice of gormandizing, and that 
this word itfelf is derived from Gormund, the name 


of that Danifh king whom /ilfred the Great per- 


1 Cefar de B, G..y, § 10. 

™ Strabo, lib, IV. P. 290. Pegge’s Effay on Coins of Cunob, 
Pr 95- 

" Archexologia, iv. p. 61. Godwin, de Preful. p. 596. feq. 

° Malmfb. p, 9. Galfr. Mon. vi. 12. 

P Lifter. ad A pice Ps x1, where fee, more to the ane purpote, 


fuaded 


Ma ee 

fuaded to be chriftened, and called thelftane 4. 
Now ’tis certain that Hardicnut ftands on record as 
an egregious glutton’, but he is not particularly fa- 
. mous for being a curious Viander 3 ’tis true again, that 
the Danes. in general indulged exceffively in feafts 
and entertainments *, but we have no reafon to ima- 
gine any. elegance of Cookery to have flourifhed 
amoneft them. And though Guthrum, the Danifh 
prince, is in fome authors named Gormundus*; yet 
this is not the right etymology of our Englifh word 
Gormandize, fince it is rather the French Gourmand, 
or the Britith Gormod*, So that we have little to fay 
as to the Danes. ; 


I fhall take the later Englifh and the Normans to- 
gether, on account of the intermixture of the two 
nations after the Conqueft, fince, -as lord Lyttelton 
obferves, the Englifh accommodated themfelves to the 
Norman manners, except in point of temperance in 
eating and drinking, and communicated to them their 
own habits of drunkennefs and immoderate feafting *. 
sais alfo igrelise that the Englith in his time 


4 Spelm. Life of Elfred, p. 66. Drake, Eboracum. _ Append 
p: Civ. / 
1 Speed's Hiftory, 
4 Monf, Mallet, cap. 12. 
 * Wilkins, Concil, J. p, 204. Drake, Ebor. p. 316, Append. : 
p- Civ. Cv, 

¥ Menage, Orig. v. Gourmand, 

* Lord Lyttelton, Hitt. of H. Il, vol. ills po 4g 
: were 


Lee g 
were attached to plentiful and fplendid tables; andthe 
fame is obferved by Harrifon”’. As to the Normans, 
both William I. and Rufus made grand. entertains 
ments”; the former. was remarkable for an immenfe | 
paunch, and withal was fo exact, fo nice and curious 
in his repafts*, that when his prime favourite Wils 
liam Fitz-Ofberne, who as fteward of the howfehold 
had the charge of the Cury,) ferved him, with the 
ficth of a crane fearcely half-roafted,: he’ was fo 
highly exafperated, that he lifted up his fift, and 
would have ftrucken him, hadinot Eudo, appointed 
Dapifer immediately after, warded off the blow”. » 


Dapifer, by which is ufually underftood reward of 
the king’s houfehold*, was a high. officer amongft the 
Normans; and Larderarius was agai clergymen 


a Harrifon, Defer of Britaig p- 2 166, 
spit SLO Re, Don L2e Ba Ron inh iy ilatilinlin as honk enimiaeibe) ) 

® Lord Ly ttelton obferves, that ae aes were delicate in 
their food, but without excefs. Life of Hen. IL. vol. ‘Ul. buage 
* BiDugd, Bar. I. p. 169. Henry 1 1. ferved to his’ fon. Lord 
Lyttelton, IV. p. 298. OAR ein, 

© Godwin de Preful. p. 695, renders Carver ae Dapifer, but this 
Teapnot approve., See. Thoroton, p.-23+28) Dugd, Bar. 1. pog4r. 
620. jog. Lib. Nig. p. 342. Kennet, Par. Ant. p. 119, »whnd; 
to name no more, Spelm. in voce. The, Carver owas ‘an 
officer inferior to the Dapifer, or Steward, and even under his con- 
trol, Vide Lel. Collect. VI. .p. 2. And yet Iifind Sir Walter Manny 
when young was catver to Philippa queen of king Edward IL, 
Barnes Hitt. of EH. HID. p. ria. Phe Steward thadythe) name 
of Dap ifs , Lapprehend, frem ferving: up the firft.dithy Y. fupra. 


then 
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then often occupying this poft, and fometimes’ made 
bifhops from it*. He was under the Dapifer, as was 
likewife : the Cocus. Dominica Coguing,  eoncerning 
_whom, his affiftants and allowances, the Liber Niger 
may beconfulted*.. It appears further from Fiea, 
that the chief cooks were often providers, as well as 
dreffers, of viduals‘. But Adagifer Coquine, who ° 
was an efquire by office, feems to have had the care 
of pourveyance, A. D. 13408, andto have nearly ' 
correfponded with our clerk of the kitchen, having 
authority over the cooks>. However, the Méagnus 
Coquus, Coquorum Prapofitus, Coquus Regius, and 
Grans Queux, were officers of confiderable dignity in 
the palaces of princes; and the officers under them, 
according to Du Frefne, were in the French court 
A. D. 1385, much about the time that our Roll was 
made, ‘ Queus, Aideurs, Afteurs, Paiges, Souflleurs, 
‘Enfans, Sauffiers de Commun, Sauffiers devers le 
‘Roy, Sommiers, Poulliers, Huiffiers’*. 


In regard to religious houfes, the Cooks of the 
aSsatfy, foundations were officers of confequence, 


4 Sim. Dunelm. col. 227. Hoveden, p. 469. Malmf. de Pont. 
p. 286. Bo 
_© Lib. Nig. Scaccarii, p. 347. 

f Fleta, II. cap. 75. 

¢ Du Frefne, v. Magifter. 

h Du Frefne, ibid. . 

i Da pbs: ve “oad The curious may compare this Lift 


shagee 


though 
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though under the Cellarer*, and if he were not 4 
monk, he neverthelefs was to enjoy the portion of a 
monk!, But it appears from Somner, that at Chrift 
Church, Canterbury, the Lardyrer was the firft or 
chief cook ™; and this officer, as we have feen, was 
often an ecclefiaftic. However, the great Houfes had 
Cooks of different ranks"; and manors and churches® 
were often given ad cibum and ad viftum monachorum?. 
A fifhing at Lambeth was allotted to that purpofe % 
But whether the Cooks were Monks or not, the Ma- 
giftri Coquine, Kitcheners, of the monafteries, we 
may depend upon it, were always monks; and 1 
think they were moftly ecclefiaftics elfewhere: thus 
when Cardinal Otto, the Pope’s legate, was at Ox- 
ford, A. 1238, and that memorable fray happened 
between his retinue and the ftudents, the Magiffer 
Coguorum was the Legate’s brother, and was there 


* In Somner, Ant. Cant. Append. p. 36. they are under the Ma- 
_gifier Coquine, whofe office it was to purvey; and there again the 
chief cooks are proveditors ; different ufages might prevail at differ- 
ent times and places. But what is remarkable, the Cogutzarius, or 
Kitchener, which feems to anfwer to Magifer Coguina, is placed 
before the Cellarer in Tanner’s Notitia, p. xxx. but this may be 
accidental. 

1 Du Frefne, v. Coquus. 

m= Somner, Append. p. 36 

n Somner, Ant. Cant. Append. p. 36. 

® Somner, p. 4t. | 

P Somner, p. 36, 37+ 39, fepius. 

4 Somner, 1. c, 


? killed. 


+ Tap 
killed". The reafon given in the author, why a 
perfon fo nearly allied to the Great Man. was affigned 
to the office, is this, ‘ Ne procuraretur aliquid vene- 
‘ norum, quod nimis [i. e. valde] timebat legatus ;’ and 
it is certain that poifoning was but too much in vogue 
in thefe.times, both amongft the Italians and the 
good people of this ifland*; fo that this was a poft 
of fignal truft and confidence. And indeed after- 
wards, a perion. was employed to fa/fle, or take the 
afjaie, as it was called', both of the mefles and the 
water in the ewer", at great tables; but. it may be 
doubted whether a particular perfon was appointed 
to this fervice, or it wasabranch of the Sewer’s 
and cup-bearer’s duty, for I obferve, the Sewer is 
fometimes called Pregujiator*, and the cup-bearer 
taftes the water elfewhere’. The religious houfes, 
and their prefidents, the abbots.and priors, had their 
days of Gala, as likewife their halls for ftrangers, 
whom, when perfons of rank, they. often entertained 
with fplendour and magnificence. And as for the 
fecular clergy, archbifhops and bithops, their feafts, 


r M: Paris, p4. 69. ; . 

* Dugd. Bar. I. p. 45. er p- 184. M. Paris, p. 377. 517+ 
M. Weitm. p. 364. : 

t Lel. Colleétan. VI. prey. det. 

w Ibid. p. g. 13. 

-x Compare Leland, p. 4. with eres de Prefal. p. 65 5. and 
_ fo Junius in Etymol. v. Sewer. 

¥ Leland, p. 8, 9. There are now éwvo yeomen of the mouth in Ric ; 
king’s houfehold, 


¢ of 


on cee ey 

of which we have fome upon record 2, were fo fu- 
perb, that they might vie either with the regal en- 
tertainments, or the pontifical fuppers of ancient 
Rome (which became even proverbial *), and cer- 
tainly could not be dreffed and fet out without a large 
number of Cooks>. In fhort, the fatirifts of the 
times before, and about the time of, the Reforma- 
‘tion, are continually inveighing againft the high- 
living of the bifhops and clergy; indeed luxury was 
then carried to fuch an extravagant pitch amongt 
them, that archbifhop Cranmer, A. 1541, found it 
neceflary to bring the fecular clergy under fome rea- 
fonable regulation in regard to the furnifhing of their 
tables, not excepting even his own *. 


After this hiftorical deduétion of the Ars coguina- 
ria, which I have endeavoured to make as fhort as 
poffible, it is time to fay fomething of the Roll which 


z 'That of George Neville, archbifhop of York, 6 Edw. IV. and 
that of William Warham, archbifhop of Canterbury, A. D. 1504. 
Thefe were both of them inthronization-feafts. Leland, Collectan. 
VI. p. 2 and 16 of Appendix. They were wont mnuere fangui- 
new. after thefe fuperb-entertainments, p. 3.2, | 

@ Hor. il. Od. xiv. 28. where fee Monf. Dacier. 

> Sixty-two were employed by archbifhop Neville. And the hire 
of cooks at archbifhop Warham’s feaft came to 231. 6s. Sd. 

¢ Strype, Life of Cranmer, p. 45.1, or Lel. Coll. ut fupra, p. 38. 
-Sumptuary laws in regard to eating were not unknown in ancient 
Rome, Erafm. Colloq, p. 81. ed. Schrev. nor here formerly, fee 
Lel, Coll, Vi, p. 36+ for 5 Ed. II, 


e 
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is here given to the public, and the methods which: 
the Editor has purfued in bringing it to light. 


This vellum Roll contains 196 formule, or recipes, 
and belonged once tothe earl of Oxford?. The late 
James Welt efquire bought it at the Earl’s fale, 
when a part of his MSS were difpofed of; and on 
the death of the gentleman laft mentioned it came 
into the hands of my highly-efteemed friend, the 
prefent liberal and moft communicative poffeffor. 
It is prefumed to be one of the moft ancient remains 
of the kind now in being, rifing as high as the reign 
of king Richard II.*. However, it is far the largeft 
and moft copious collection of any we have; I {peak 
as to thofe times. To eftablith its authenticity, and 
even to ftamp an additional value upon it, it is the 
identical Roll which was prefented to queen Eliza- 
beth, in the 28th year of her reign, by lord Staf- 
ford’s heir, as appears from the following addrefs, or 
infcription, at the end of it, in his own hand-writ- 
ing: § Antiqauum hoc monumentum oblatum et mif- 
* fum eft majeftati veftrae vicefimo feptimo die menfis 
€ Julij, anno regni veftri feeliciffimi vicefimo viij ab 


4 I prefume it may be the fame Roll which Mr. Hearne men- 
tions in his Lib, Nig. Scaccarii, I. p- 346. See alfo three different 
letters-of his to the earl of Oxford, in the Brit. Muf, in the fecond 
of which he ftiles the Roll a piece of antiquity, and a very great rarity 
gndecd. Harl, MSS. N° 7523s 

© See the Proem, 

c 2 © humi- 
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¢ humilimo veftro fubdito, veltraq majettati ee 
‘ E. Stafford, 
‘ laeres domus fubverfe aisiamby aiteadl f 


The seneral obfervations I haye to make upon it 
are thefe : many articles, it feems, were in vogue in 
the fourteenth century, which are now in a manner 
obfolete, as cranes, curlews, herons, feals8, por- 
poiles, &c. and, on the contrary, we feed on fun- 
dry fowls which are not named either in the Roll, ot 
the Editor’s MS. > as quails, rails, teal, woodcocks, 
{hipes, &c. which can fearcely | be numbered among 
the fmall birds mentioned 19. 62..154.4. So. as. to 
fifh, many fpecies appear at our tables which are not 
found in the Roll, trouts, flounders, herrings, &c. *, 
Tt were eafy and obvious to dilate here on the varia- 
tions of tafte at different periods of time, and the 
reader would probably not diflike it; but fo many 
other particulars demand our attention, that I fhall 
content myfelf with obferving in general, that wheres 


f This lord was grandfon of Edward duke of Bucks, beheaded 
Aer pars whofe fon Henry was reftored in blood ; ; and this Edward, 
the erandfon, born about 157 iy might be 14 or 15 years old when 
he prefented the Roll to the Queen, 

¢ Mr. Topham’s MS. has focas among the fifth ; and fee archbi- 
fhop Nevil’s. Feaft, 6 E., TV, to be mentioned below. : 

_ } Of which fee an account below, : cs 

See Northumb. Book, p. 107, and Notes. 

x As to carps, they were unknown in England t. R. I], Fuller, 
Worth. in Suflex, p. G8. 113. Stow, Hilt, 1038 ieee 


ag 
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as a very able Zalian critic, Latinus Latinius, paffed 
a finifter and unfavourable cenfure on certain feem- 
ingly ftrange medlies, difgufting and prepofterons 
mefies, which we meet with in Apicius; Dr. Lifter 
-yery fenfibly replies to his ftriGures on that head, 
‘ That thefe meffes are not immediately to be rejetted, 
© becaufe they may be difpleafing to fome. Plutarch 
€ teftifies, that the ancients difliked pepper and the 
€ four juice of lemons, infomuch that for a long time 
they only ufed thefe in their wardrobes for the fake 
‘ of their agreeable fcent, and yet they are the moft 
‘ wholefome of all fruits. The natives of the We 
§ Indies were no lefs averfe to fait ; and who would 
* believe that Aops fhould ever have a place in our 
¢ common beyerage!, and that we fhould ever think 
¢ of qualifying the fweetnefs of malt, through good 
‘houfewifry, by mixing with it a fubftance fo egre- 
€ sioufly bitter ? Moft of the American fruits are ex- 
¢ ceedingly odoriferous, and therefore are very dif- 
gufting at firft tous Europeans: on the contrary, our 
€ fruits appear infipid to them, for want of odour. 
¢ There are a thoufand inftances of things, would 
we recolle& them all, which though difagreeable tq 
tafle are commonly aflumed into our viands; indeed, 
cufiom alone reconciles and adopts fauces which are 
even naufeous ta the palate. Latinus Latinius there- 
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_1} The Italians ftill call the hop cattiva erba, There was a peti- 
tion againft them t. H. VI. Fuller, Worth. p. 317, &c. Evelyn, 
Sylva, P+ 201, 469. ed, Hunter, - 


‘ fore 
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© fore very rafhly and abfurdly blames Apicius, om 
# account of certain preparations which to him, for- 
€footh, were difrelifhing™. In fhort it is a known 
maxim, that de tin non eft difputandum ; | 


And fo Horace to the fame Shepole : 


¢ Tres mihi convive prope diffentire videntur, 
¢ Pofcentes vario multum diverfa palato. 
r Quid dem? quid non dem? renuis tu quod jubet 
* alter. , 
* Quod petis, id fane eff invifum -acidumque 
* duobus. 


Hor. I]. Epift. ii. 


And our Roll fufficiently verifies the old obfervation 
of Martial — ingeniofa gula eft. 


Our Cooks again had great regard to the eye, as 
well as the tafte, in their compofitions ; flouri/bing 
and flrewing are not only common, but even leaves of 
trees gilded, or filvered, are ufed for ornamenting 
mefles, fee N°175. As to colours, which perhaps 
would chiefly take place in futtleties, blood boiled 
and fried (which feems to be fomething fingular) 
was ufed for dying black, 13. 141. faffron for yel- 


™ Lifter, Pref. ad Apicium, -p. xi. 

® So we have lozeags of golde. Lel. Collect. IV. p. 227. anda 
wild boat’s head gylt, p. 294. A peacock with gylt web. VI. p- Oe 
Leche Lambart gylt, ibid. 
3 low, 


| ie 


*fow, and fanders for red®. Alkenet is alfo ufed for 
colouring ?, and mulberries?; amydon makes white, 
68; and turnefole* powwnas there, but what this co- 
Jour is the Editor profeffes not to know, unlefs it be 
intended for another kind of yellow, and we thould 
read jownas, for jauluas, orange-tawney. It was for 
the purpofe of gratifying the fight that /otiltees were 
introduced at the more folemn feafts. Rabelais has 
comfits of an hundred colours. ty 

Cury, as was remarked above, was ever reckoned 
a branch of the Art Medical; and here I add, that 
the verb curare fignifies equally to drefs vifuals’, as 
to'cure a diftemper; that every body has heard of 
Doétor. Diet, kitchen phyfick, &c. while a numerous 
band of medical authors have written de cibis et alj- 
mentis, and have always claffed diet among the noz- 
naturals; fo they call them, but with what propriety 
they beft know. Hence Junius ‘ Afoure Greecis eft 
© vidus, ac fpeciatim certa vidtis ratio, qualis a Me- 
‘ dicis ad tuendam valetudinem preefcribitur*.’ Our 


© N° 68. 20. 58. See my friend Dr. Percy on the Northumber- 
land-Book, p. 415. and MS Ed. 34. 

P N? 47. 51. 84. 

4 N° 93. 132. MS Ed. 37. 

* Perhaps cates See ad loc. 

s Ter. Andr. I. 1. where Donatus and Mad. Dacier explain it of 
“Cooking. Mr. Hearne, in defcribing our Roll, fee above, p. xi, 
_ by an unaccountable miftake, read Fary inftead of Cuzy, the plain 
reading of the MS. 

¢ Junii Etym. v. Diet. 
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Cooks exprefsly tell us, in their proem, that theif 
work was compiled ‘by affent and avyfement of 
‘maifters of phifk and of philofophie that dwellid 
‘in his [the King’s} court’ where phi/th is ufed in the 
fenfe of medecine, phyficus being applied to perfons 
profefling the Art of Healing long before the 14th 
century ", ‘as implying /uch knowledge and fkill in all 
kinds of. natural fubftances, contftituting the materia 
medica, as was neceflary for them in praétice. “At the 
end of the Editor’s MS. is written this rhyme, 
Explicit coquina que eft optima medicina*% 


There is much relative to eatables inthe Schola 
Salernitana; and we find it ordered, that.a:phyfician 
fhould over-fee the young prince’s wet-nurfe atevery 
‘meal, toinfpect her meat and drink’. 


But after all the avyfement of phyficians: and phi- 
ofophers, our procefles do not appear by any means 
to be ‘well calculated for the benefit of recipients, 
but rather inimical to them. Many of them are. fo 
highly feafoned, are fuch ftrange and heterogeneous 


* Reginaldus Phificus. M. Paris, p. 410. 412.573.7764. Et in 
Vit. p. 94. 103. Chaucer’s Medicus is a doctor of. phifick, p. 4. 
V. Junii Etym. voce Phyfician. For later times, v. J. Roflus, p. 93. 

x That of Donatus is more modeft ¢ Culina medicine famulatrix 
é eft.” 

¥ Lel. Colle&. IV. p. 183. © Diod, Siculus refert primos ma pti 
Reges victum quotidianum omnino epee ex medicorum pre- — 
fcripto.’ Lifter ad Apic. p. 1x. ; 


I “ .  compo- 
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compofitions, meer olios and gallimawfreys, that they 
feem removed as far as poflible from the intention of 
contributing to health; indeed the mefles are fo re- 
dundant and complex, that in regard to herbs, in 
N° 6; no lefsthan ten are ufed, where we fhould now 
be content with two or three: and fo the fallad, 
N° 76, confifts of no lefs than 14 ingredients. The 
phyficians:appear only to have taken care that no- 
thing: directly noxious was fuffered to enter the forms. 
Flowever, in the Editor’s MS..N° rr, there is a 
prefeription for making a colys, I prefume a cullis, or 
invigorating broth; for which fee Dodfley’s Old Plays, 
vol If. req. voli V. 148. vols VI. 3965. and: the 
feveral plays mentioned ina note to the firit mentioned 
paflage in the Edit. 17807. 


I obferve further, in regard to this point, that the 
quantities of things are feldom fpecified *, but are too 
much left to the tafte and judgement of the cook, 
who, if he fhould happen to be rafh and inconfide- 
rate, or of a bad and undiftinguifhing. tafle, was ca- 
pable of doing much harm to the guefts, to invalids 
efpecially. 


Though the cooks at Rome,.as has been already 
noted, were amongtt the loweft flaves, yet it was not 
fo more anciently ; Sarah and Rebecea cook, and fo 


2 See alfo Lylie’s Euphues, p, 282. Cavendith, Life of Wollfey, 
p- 1 s1, where we- have -callis, mal$; Cole’s and Lyttleton’s Diy 
and Junii Etymolog, v. Collice. , 

2 See however, N°1g1, and Editor’s MS II. 7. 
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do Patroclus and Automedon*in the ninth Iliad. «Tes 
were to be wifhed indeed, that the Reader could be 
made acquainted with the names of our mafer-cooks, 
but it is not in the power of the Editor to gratify him 
m that; this, however, he may be affured of, that as 
the Art was of confequence in the reign of Richard, 
a prince renowned and célebrated in the Roll®, for 
the f{plendor ‘and elegance of his table, they muft 
have been perfons of no inconfiderable rank; the’ 
king’s firft and fecond cooks are now efquires by their 
office, and there is all the reafon in the world to be- 
lieve they were of equal dignity heretofore®. To fay 
a word of king Richard: he is faid in the proeme to 
have been ‘ aconted the beft and ryalleft vyand [cu- 
‘riofo in eating] of all efté kynges.’ This, how- 
ever, mutt reft upon the teftimony of our-cooks, fince 
it does not appear otherwife by the fuffrage of hiftory, 
that he was particularly remarkable for his nicenefs 
and delicacy in eating, like Heliogabalus, whofe 
favourite difhes are faid to have been the tongues of 
peacocks and nightingales, and the brains of parrots 
and pheafants*; or like Sept. Geta, who, according 
to Jul. Capitolinus*, was fo curious, fo whimfical, 
as to order the dithes at his dinners to confift of things 
which all began with the fame letters. ardanapalus 


b Vide the proeme. 

© See above. 4 , 

@ Univ, Hit XV. p. 352. ¢ Afopus pater linguas avium huma- 
€ na vocales lingua cenavic; filius margaritas,’ Lifter ad Apicium, 
p- Vil. . ’ 

© Jul. Capitolinus, c. ¢. ! : } 

* agains 


ae 


again, as we have it in Atheneus‘, gave a premium to 
any one that invented and ferved him with fome novel 
cate; and Sergius Orata built a houfe at the entrance 
of the Lucrine lake, purpofely for the pleafure and 
convenience of eating the oyfters perfeétly freth. 
Richard IJ. is certainly: not reprefented in ftory as 
_refembling any fuch epicures, or capricciofo’s, as 

thefe. It may,, however, be fairly prefumed, that 
good living was not wanting among the luxuries of 
that effeminate and diffipated reign. 


My next obfervation is, thatthe meffes both in the 
Roll and the Editor’s MS, are chiefly foups, potages, 
ragouts, hafhes, and the like hotche-potches ; entire 
joints of meat being never ferved, and animals, whe- 
ther fifh or fowl, feldom brought to table whole,. but 
hacked and hewed, and cut in pieces or gobbets®; 
the mortar alfo was in great requeft, fome meffes 
being actually denominated from it, as mortrews, or 
morterelys, as in the Editor’s MS. New in this ftate 
of things, the general mode of eating muft either 
have been with the fpoon or the fingers; and this 
perhaps may have been the reafon that {poons be- 


f Athenzus, lib. xii, c.7. Something of the fame sali is re- 


 Jated of Heliogabalus, Lifter Pref. ad Apic. p. vil. 


& To omit the paps of a pregnant fow, Hor, I. Ep. xv. 40, 
where fee Monf. Dacier; Dr. Fuller relates, that the tongue of 
carps were accounted by the ancient Roman palate-men moft delici- 
ous meat, Worth. in Suflex. See other inftances of extravagant 
“Roman luxury in Lifter’s Pref, to Apicius, p. vil. 

4 See, however, N° 33, 34, 35- 146.. 

d 2 came 
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came an afual prefent from goffips to their god-chil- 
dren at chriftenings'; and that the’ bafon and ewer, 
for wafhing before and after dinner, was introduced, 
whence the ewerer was a great officer *, and the ewery 
is retained at Court to this day’; we meet with da- 
mafke water after dinner”, I prefume, perfumed; 
and the words ewer, &c. plainly come from the Saxon 
efe, or French eau, water. 


Thus, to return, in that little anecdote relative to 
the Conqueror and William Fitz-Ofbern, mentioned 
above, not the crane, but the fle/b of the crane is faid 
to have been under-roafted. Table, or cafe-knives, 
would be of little ufe at this time", and the art of 
carving fo perfedtly ufelefs, as to be almoft unknown. 
In about a century afterwards, however, as appears 
from archbifhop Neville’s entertainment, many arti- 
cles were ferved whole, and lord Wylloughby was 
the carver®. So that carving began now to be prac- 


i The king, in Shakefpeare, Hen. VII. act iv. fc. 2. and 3. calls 
the gifts of the fponfors, /poons. Thefe were ufually gilt, and, the 
figures of the apoitles being in general carved on them, were called 
apoftle pons. See Mr. Steevens’s note in Ed. 1778, vol. Vl. p. 312. 
alfo Gent. Mag. 1768, p. 426. . 

& Lely Collet. 3Vi-ps-333, VB p.-2. 

‘Y See Dr. Percy’s curious notes on the Northumb. Book, p. 417 

m Tbid. VI. ps. Gg. 18. 

n "They were not very. common at table among the Greeks. Cafaub. 
ad Atheneum, col. 278. but fee Lel. Coll. VI. p. 7. 

© Leland, Collectan. VI. p. 2. Archbifhop Warham alfo had his 
carver, ibid. p. 18’ See alfo, IV. p. 236. 240. He was.a great 
officer. Northumb, Book, p. 443. 

} tifed, 
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tifed, and the proper terms devifed. Wynken de 
Worde printed a Book of Kervinge, A. 1508, where- 
in the faid terms are regiftered?. ‘ The ufe of forks 
‘at table, fays Dr. Percy, did not prevail in Eng- 
“ Jand till the reign of James I. as we learn froma 
* remarkable paflage in Coryat¥; the paflage is in- 
deed curious, but too long to. be here tranfcribed, 
where brevity is fo much in view; wherefore I thall 
only add, that forks are not now ufed in fome parts 
of Spain*. But then it may be fatd, what becomes of 
the old Englith hofpitality in this cafe, the roa/t-beef 
of Old England, fo much talked of? I anfwer, thefe 
bulky and magnificent difhes muft have been the pro- 
du& of later reigns, perhaps of queen Elizabeth’s 
time, fince it is plain that in the days of Rich. II. 
our anceftors lived much after the French fathion. 
As to hofpitality, the houfeholds of our Nobles 
were immenfe, officers, retainers, and fervants, being 
entertained almoft without number ; but then, as ap- . 
pears from the Northumberland Book, and afterwards 
from the hovfehold eftablifhment of the prince of 
Wales, A. 1610, the individuals, or at leaft fmall 
parties, had their gvantum, or ordinary, ferved out, 
where any good ceconomy was kept, apart to them- 
felves*. Again, we find in our Roll, that great quan- 


P Ames, Typ. Ant. p.go. ‘The terms may alfo be feen in Rand, 
Holme Il. p. 78. 
1 DrePercy,’ 1 ¢. 
* Thickneffe, ‘Travels, p. 260. 
* Dr, Birch, Life of Henry prince of Wales, p. 457, feqe 
3 - titles 
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tities of the refpective viands of the hathes, were 
often made at once, asN°17, Take hennes or conynges. 
24, Take hares. 29, Take pygges. And 21, Take 
gees, &c. So that hofpitality and plentiful houfe- 
keeping could juit as well be maintained this way, as 
by the other of cumbrous unwieldy mefles, as much 

as a man could carry. Ps Sia 


As the meffes and fauces are fo complex, and the 
ingredicnts confequently fo various, it feems ne effary - 
that a word fhould be {poken concerning the principal 
of them, and fuch as are more frequently employed, 
before we pafs to our method of proceeding in the 
publication. 


Butter is little ufed. ’Tis firft mentioned N° 81, 
and occurs but rarely after; ’tis found but once in 
the Ediror’s MS, where it is written doer. The 
-ufual fubftitutes. for it are oil-olive and lard; the 
latter is frequently called grees, or grece, or white- 
grece, as N° 18. 193.  Capons in Greafe occur in 
Birch’s. Life of. Henry prince of Wales, p. 459, 460. 
and fee Lye in Jun. Etym. v. Greafe. Bithop Pa- 
trick. has a remarkable pafflage concerning this article: 
‘Though we read of cheefe in Homer, Euripides, 
© Theocritus, and others, yet they never mention 
© butter: nor hath Ariitotle a word of it, though he 
‘ hath fundry obfervations about cheefe: for butter. 


© N° 91, 92, 160. 
* wag 


fc mana 
* was not a thing then known among the Greeks: 
“ though we fee by this and many other places, it was 
‘an ancient food among the eaftern people®.’ The 
Greeks, I prefume, ufed oil inftead of it, and butter 
in fome places of fcripture is thought to mean only 
cream *. 


Cheefe. See the laft article, and what is faid of 
the old Britons above ; as likewife our Gloffary. 


Ale is applied, N° 113, et alibi; and often.in the Edi- 
tor’s MS. as 6,7, &c. It is ufed inficad of wine, N° 22, 
and fometimes. along with bread in the Editor’s MS.% | 
Indeed it isa current opinion that brewiug with hops 
was not introduced here till the reign of king 
Henry VII. Bere, however, is mentioned A. 
15047 ; 


Wine is common, both red, and white, N° 21.53. 
37. This article they partly had of their own growth ®, 
and partly by importation from France ¢ and Greece ¢. 
_ ® Bifhop Patrick on Genefis xviii, 8. 

x Calmet, v. Butter. So Judges iv. 19. compared with v. 26. 

TAPING: £25) th, rcs 

2 Stow, Hift. p. 1038. 

@ Lel. Coll. VI. p. 30. and fee Dr. Percy on Northumb. Boos 
P. 414 

> Archeologia, I. p. 319. III. p. 53. 

¢ Barrington’s Obferv. on Statutes, p. 209. 252. Edit. 3d. Ar- 
chzolog. I. p. 330. Fitz-Siephen, p. 33. Lel. Coll, VI. p. a 
Northumb. Book, p. 6, and notes. 


“N° 20. 64. 99) 
| | They 
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They had alfo Rhenifh*, and probably feveral other 
forts. The wynegreke is among the {weet wines in a 
MS of Mr. Aftle. 


Rice. As this grain was but little, if at all, culti- 
vated in England, it muft have been brought from, 
abroad. ‘Whole or ground-rice enters into a large 
number of our compofitions, and refmolle, N° 96, is a 
direct preparation of it. , 


Alkenet. Anchufa is not only ufed for colouring, 
but alfo fried and yfondred, 62. yfondyt, 162. i.e. - 
diffolved, or ground. ’Tis thought to be a fpecies 
of the duglos. | ‘ 


Saffron. Saffrwm, Brit. whence it appears, that 
this name ran through moft languages. Mr. Weever 
informs us, that this excellent drug was brought hither 
in the time of Edward III.‘ and it may be true; but 
fill no fuch quantity could be produced here in the 
next reign as to fupply that very large confumption 
which we fee made of it in our Roll, where it occurs 
not only as an ingredient in the*proceffes, but alfo is 
ufed for colouring, for flourifhing, or garnifhing. It 
makes a yellow, N° 68, and was imported from Egypt, 
or Cilicia, or other parts of the Levant, where the 
Turks call it Safran, from the Arabic Zapheran, 


© N°go. 
f Fun. Mon, Pp. 6246 
whencé 
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whence the Englith, Italians, French, and Germans, 
have apparently borrowed their refpective names of 
it. The Romans were well acquainted with the drug, 
but did not ufe it much in the kitchen 8 Pere Cal-_ 
met fays, the Hebrews were acquainted with anife, 
ginger, faffron, but no other fpices?. 


Pynes. There is fome difficulty in enucleating the 
meaning of this word, though it occurs fo often. It 
is joined with dates, N° 20.52. with honey clarified, 
62. with-powder-fort, faffron, and falt, 161. with 
ground dates, raifins, good powder, and falt, 186. and 
laftly they are fried, 38. Now the difh here is morree, 
which in the Editor’s MS. 37, is made of mulberries 
(and no doubt has its name from them), and yet there 
are no mulberries in our difh, but pynes, and there- 
fore I fafpect, that mulberries and pynes are the fame, 
and indeed this fruit has fome refemblance to a pyne- 
~ cone. I conceive pynnonade, the difh, N° 51, to be 
fo named from the pynes therein employed; and 
quere whether pyner mentioned along with powders 
fort, faffron, and falt, N° 155, as above in N° 161, 
fhould net be read pynes, But, after all, we have 
cones brought hither frem Italy full of nuts, or ker- 
nels, which upon roafting come out of their capfule, 
and are much eaten by the common people, andthefe 
perhaps may be the thirg intended. | 


- 8 Dr. Lifter, Prefoad Apicium, p. xii, — 
» Calmet, Diét, v. Eating: 


€ Honey 


tee J] 

Honey was the great and univerfal fweetner in ré- 
mote antiquity, and particularly in this ifland, where 
it was the chief conftituent of mead and metheglin, 
Tt is faid, that at this day m Palefline they ufe honey 
in the greateft part of their ragouts*, Our cooks had 
a method of clarifying it, N° 18. 41. which was 
done by putting it in a pot with whites of eggs and 
water, beating them well together; then fetting it 
‘over the fire, and boiling it; and when it was ready 
to boil over to take it and cool it, N° 59. This I 
prefume is called clere honey, N° 151. And, when 
honey was fo much in ufe, it appears from Barnes that 
refining it Was atrade of itfelf *. 3 
', was now beginning here to take 
place of honey; however, they are ufed together, 
N° 67. Sugar came from the Indies, by way of 
‘Damafcus and Aleppo, to Venice, Genoa, and Pifa, 
and from thefe laft places tous™. It is here not‘only 
frequently ufed, but was of various forts, as cypré, 
‘N° ar. gg. 120. named probably from the ifle of 
Cyprus, whence it might either come diredly to us, 
or where it had received fome improvement ‘by way 
of refining. There is mention of blanch-powder ‘or 


Sugar, or Sueur 


z 


~.3.Calmet.. Dict. v. Meats. 

k Barnes, Hitt. of E. Ill. p. rr. 

1 N° jo, Editor’s MS. 77. alibi. 
_ ™ Moll, Geogr, IL p. 130.. Harris, Coll, of Voyages, I. p. 874. 
Hd. Campbell. 
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white fugar, 132. They, however, were not the 
fame}, for fee N° 19 3° Sugar was clarifred fometimes 
with wine *. | 


Spices. Species, | They are mentioned in general 
N° 122, and whole pices, 167, 168. but they are 
more commonly fpec.fied, and are indeed greatly 
ufed, though being imported from abroad, and from 
fo faras Italy or the Levant (and even there muft be 
dear), fome may wonder at this: but it fhould be 
confidered, that our Roll was chiefly compiled for the 
ufe of noble and princely tables; and the fame may 
be faid of the Editor’s MS. The fpices came from 
the fame part of the world, and by the fame route, 
as fugar did. The /fscery was an ancient department 
ai court, and had its proper officers. 


As. to the particular puis thefe are, 


Cinamon. Canell. 14. 191. Canel, Editor’s MS. 
10. Kanell, ibid. 32. is the Italian Canella. Sce 
Chaucer. We have the flour or powder, N® 20. 62. 
See Wiclif. It is not once mentioned in Apicius. 


Macys, 14. 121. Editor’s MS. 10. Maces, 124. 
Editor’s MS. 27. They are ufed whole, N° 158. 

and are always exprefied plurally, though we now 
~ufe the fingular, mace. See Junii Etym. 


® N° 20, 148. 
e 2 Clove:. 
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Cloves, N° 20, > Difhes are flourithed with them, 
22.158, Editor’s MS. 10. 27. where we have clowys 
gylofres, as in our Roll, N° 194, Powdour gylofre 
occurs 65. 191, Chaticer has clowe in the fingular, 
and fee him v. Clove-gelofer, 


Galyngal, 30. andelfcwhere, Galangal, the long 
rooted cyperus®, is a warm cardiac and cephalic. le 
is ufed in powder, 30. 47, and was the chief ingre- 
dient in galegtine, which, I think, took its name 
from it. 


Pepper. It appears from Pliny that this pungent, 
warm feafoning, fo much in efteem at Rome?, came 
from the Eaft Indies4, and, as we may fuppofe, by 
way of Alexandria. We obtained it no doubt, in 
the 14th century, from the fame quarter, though not 
exactly by the fame route, but by Venice or Genoa, 
Tt is ufed both whole, N° 35, and in powder, N° 83. 
And long-pepper occurs, if we read the place rightly, 
in N° igt. | 


Ginger, gyngyn. 64. 136. alibi. Powder is ufed, 
17. 20. alibi. and Rabelais IV. c. 59. the white 


© Gloffary to Chaucer. See the Northumb. Book, p. 415 and 19, 
alfo Quincy’s Difpenf. and Brookes’s Nat. Hitt. of Vegetables. 
P Lifter, Pref. ad Apicium, p. xii. 7 
9 Plinius, Nat Hilt, XIL, cap. 7, . 
| powder, 
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powder, 131. and it is the name of a mefs, 139.- 
queere whether gyngyza is not mifread for gyngyr, for 
fee Junii Etym. ‘The Romans had their ginger from 
Troglodytica*. 


Cubebs, 64, 121, are a warm fpicy grain from the 
éaft. 


Grains of Paradice, or de parys, 137.° are the 
greater cardamoms. . 


Noix mufcadez, 191. nutmegs. 


The caraway is once mentioned, N° 53. and was. 
an exotic from Caria, whence, according to Mr. Lye, 
it took its name: ‘ funt femina, inquit, carri vel carrei, 
€ fic di&ti a Caria, ubi copiofiffimé nafcitur %.’ — 

Powder-douce, which occurs fo often, has been 
thought by fome, who have juft peeped into our Roll, 
to be the fame as fugar, and only a different name 
for it; but they are plainly miftaken, as is evident 
from 47. 51. 164. 165. where they are mentioned 
together as different things. In fhort, I take powder- 
douce to be either powder of galyngal, for fee Ed1- 
tor’s MS II. 20. 24, or acompound made of fundry 


* Bochart. IIT. col. 332. 

* See our Gloff. voce Greynes, 

t Lye, in Junii Etymolog. 
aromatic 
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aromatic {pices ground or beaten f{mall, and kept 
always ready at hand in fome proper receptacle. It 
is otherwife termed gvod powders, 8 2...130.:and in 
Editor’s MS 17. 37. 38%. or powder fimply, N° 169, 
170. White powder-douce occurs N° 51, which feems 
to be the fame as blanch-powder, .132. 193. called 
blaynfle powder, and bought ready prepared, in Nor- 
thumb. Book, p. 19. It is fometimes ufed with 
powder-fort, 38, 156. for which fee the next and 
Jaft article. 


Powder-fort, 10. 11. feems to be a mixture like- 
wife of the warmer fpices, pepper, ginger, &c. pul- 
verized : hence we have powder-fort of gynger, other 
of canel, 14. It is‘ called fireng powder, 22. and 
perhaps may fometimes be intended by good powders, 
If you will fuppofe it to be kept ready prepared by 
the vender, it may be the powder-marchant, 11 3s 
418. found joined in two places with powder-douce,. 
This Speght fays is what gingerbread is made of; but 
Skinner difapproves this explanation, yet, fays Mr, 
Urry, gives none of his own. 


After thus travelling through the moft material and 
-moft ufed ingredients, the /pykenard de fpayn occur- 
_ sing only once, I fhall beg leave to offer a few words on 
_ the nature, and in favour of the prefent publication, 
and the method employed in the profecution of it. 


® But fee the next asticle. 
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As the abbreviations of the Roll are here retained, 
in order to eftablith and confirm the age of it, it has 
been thought proper to adopt the types which our 
printer had projected for Domefday-Book, with which 
we find that our chara¢ters very nearly coincide. 


The names of the difhes and fauces have occafioned 
the greateft perplexity. Thefe are not only many in 
number, but are often fo horrid and barbarous, tg 
our ears at leaft, as to be inveloped in feveral in- 
ftances in almoft impenetrable obfcurity. Bifhop 
Godwin complains of this fo long ago as 16167. 
The Contents prefixed will exhibit at once a moft 
formidable lift of thefe hideous names and titles, fo © 
that there is no need to report them here. A few of 
thefe terms the Editor humbly hopes he has happily 
enucleated, but ftill, notwithftanding all his labour 
and pains, the argument isin itfelf fo abftrufe at this 
diftance of time, the helps fo few, and his abilities 
in this line of knowledge and fcience fo flender and 
confined, that he fears he has left the far greater part 
of the tafk for the more fagacious reader to fupply: 
indeed, he has not the leaft doubt, but other gentle- 
men of curiofity in fuch matters (and this publica- 
tion is intended for them alone) will be fo happy as 
to clear up feveral difficulties, which appear now to 
him infuperable. It muft be confeffed again, that 


* Godwin de Preefuls p. 684. 
| the 
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the Editor may probably have often failed in thofe 
very points, which he fancies and flatters himfelf to 
have elucidated, but this he is willing” to leave to the 
candour of the public. 

Now in regard to the helps I mentioned ; there is 
not much to be learnt from the Great Inthronization- 
feaft of archbifhop Robert Winchelfea, A. 1295, 
even if it were his; but I rather think it belongs to 
archbifhop William Warham, A. 1 504% Some ule, | 
however, has been made of it. 


Ralph Bourne was inftalled abbot of St. Auguf- 
tine’s,, near Canterbuty, A. 1309; and William 
Thorne has inferted a lift of provifions bought for the 
feaft, with their prices, in his Chronicle >. , 


.The Great Feaft at the Inthronization of George . 
Nevile archbifhop of York, 6 Edward IV. is 
printed by Mr. Hearne*, and has been of good 
fervice. 


2In Dr. Drake's edition of archbithon Pater p- Ixiii. it is 
given to archbithop Winchelfea : but fee Mr. Battely’ 3 Append. to. 
Cantuaria Sacra, p. 27. or the Archeologia, | I. p. 330. and Le- 
land's Collectanea, VI. p: 36. where it is again printed, and more at’ 
large, and afcribed to Warham. 

» Thorne, Chron. inter X Script. Col. zoro. or Lel. Collec. 
VI. p. 34. Ed. 1770. 
' © Leland, Colleé&t. VI. p. 2. See alfo Randle Holme, III. p. 77: 
Bifhop Godwin de Przful. p. 6g5. Ed. Richardfon; where there 
are fome confiderable variations in the meffes or tervices, and he and 
the Roll in Leland will correétone another. 


: Elizabeth ; 
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Elizabeth, queen of king Henry VII. was crowned 
A. 1487, and the meffes at the dinner, in two courfes, 
are regiftered in Pas late edition of Leland’s Collec-. 


tenea, A. 1770, and we have profited thereby. 


The Lenten Inthronization-feaft. of archbifhop 
William Warham, “A. 1504°, given us at large by 
Mr. Hearne f has been alfo confulted. 


~ There is a large’ elcid of yiandsiin Rabelais, 
lib. iv. cap. 59. 60. .And the Enelifh tranflation of 
Mr. Ozell affording little information, I had recourfe 
to the French original, but not to much more advantage. 


There is alfo a Royal Feaft at the wedding of the 
earl of Devonfhire, in the Harleian Mite. N° 2793 
and it has not been negleéted. | 


Randle Holme, in his multifarious Academy of. Ar- 
mory, has an alphabet of terms and difhes%; but 
though I have preffed him into the fervice, he has 
not contributed much as to the more difficult points. 


The Antiquarian Repertory, vol. II. p. 211, exhi- 
bits an entertainment of the mayor of Rochefter, 
A. 1460 ; but there is little to be learned from thence. 
The prefent work was printed before N° 31 of the 
Antiquarian Repertory, wherein fome ancient recipes 
in Cookery are publifhed, came to the Editor’s hand. 


d Vol. IV. p. 226. 
© See firft paragraph before. 
* Leland’s Colle&. VI. p. 16. 
& Holme, Acad. of Armory, III. p. 81. 
I muft 
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I muft not omit.my acknowledgments to my learned. 
friend the prefent dean of Carlifle, to whom I ftand 
indebted for his ufeful notes on the Northumberland- 
- Houfehold Book, as alfo for the book itfelf. 


“Our chief affiftance, however, has been drawn from 
a° MS belonging to the Editor, denoted, when cited, 
by the fignatare MS. Ed. It is a vellum mifcellany in 
{mall quarto, and the part refpecting this fubje& 
confifts of ninety-one Englifh recipes’ (or zyms) in 
cookery. Thefe are difpofed into two parts, and are 
intituled, ‘ Hic incipiunt univerfa fervicia tam de 
“ carnibus quam de piflibus.’* The fecond part, re- 
lates to the drefling of fifh, and other lenten fare, 
though forms are alfo there intermixed which proper- . 
ly belong to flefh-days. This leads me to obferve, 
that both here, and in the Roll, mefies are fometimes 
accommodated, by making the neceflary alterations, . 
both to flefh and fifh-days.* Now, though the fub- . 
jects of the MS are various, yet the hand-writing is 
uniform; and at the end of one of the tracts is added, 
‘Explicit maffla Compoti, Anno Dini M’? CCC"? 
* octogefimo primo ipfo die Felicis et Audatti.’ *, i. e. 
30 Aug. 1381, in the reign of Rich. I!. The lan- 
guage and orthography accord perfectly well with 
this date, and the collection is confequently contem- ~ 
porary with our Roll, and was made chiefly, though — 

* It is piffidus again in the title to the Second Part. — | 

7 N° 7. 84. here N° 17: 35. 97. 

® In the common calendars of our miffals and breviaries, the 
latter faint is called Adauéfus, but in the Kalend. Roman. of Joh. 
Fronto, Paris 1652, p. 126, he is written Audactus, as here; and 


fee Martyrolog. Bede, p. 414. | 
not 
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not altogether, for the ufe of great tables, as appears 
from the /urgeon, and the great quantity of venifon 
therein prefcribed for. 


As this MS is fo often referred to in the anno- 
tations, gloffary, and even in this preface, and: is 2 
compilation. of the fame date, on the fame fubject, 
and in the fame language, ‘it has been thought advife- 
able to print it, and fubjoin it to the Roll; and> the 
rather, becaufe it really furnifhes a confiderable en- 
largement on the fubject, and exhibits many forms 
unnoticed in the Roll. 


“To conclude this tedious preliminary detail, though 
unqueftionably a moft neceffary part of his duty, the 
Editor can fcarcely forbear laughing at himfelf, when 
he refle@ts on his paft labours, and recollects thofe 
Hines of the poet Martial ; 

Turpe eft difficiles habere nugas, ( 

Et ftultus labor eft ineptiarum. II, 86. 
and that pofibly mefdames Carter and Rafald, with 
twenty others, might have far better acquitted’ them- 
felves in the adminiftration of this province, than he 
has done. He has this comfort and fatisfaction, how- 
ever, that he has done his beft; and that fome con- 
fiderable names amongtt the learned,; Humelbergius, 
Torinus, Barthius, our countryman Dr. Lifter, Al- 
meloveen, and others, have beftowed no lefs pains 
in: Hluftrating an author on the fame fubject, and 
fcarcely of more importance, the P/eudo-Apicius. 
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vyand¢of alle cfté yng * and it was goatee by affent and 


4 This is a kind of Preamble to the Roll. A {pace is left for the 
initial word, intended to be afterwards written in red ink, and pre- 
{fumed to be Dis. Fome, the lineola over it being either cafually 
omitted, or fince obliterated, means wet written Fome’ iaics, 
and in N° 195. 
bCury. Cookery. We have adopted it in the Title. V. Preface. 
¢ ynglond. £ was intended to be prefixed inredink. Vide 
Note # and f, ae 
4p. This Saxon letter with the power of 2h, is ufed almoft per- 
petually in our Roll and the Editor’s Mf. Every one may not 
have adverted to it; but this character is the ground «f our prefent 
abbreviations y the, y that, y this, &c. the y in thele caies being 
evidently only an altered and more modern way of writing p. 
© vyand. This word is to be ‘underftood in the concrete, guafé 
vyander, a curious epicure, an “ficius. V. Preface. 
fete ynges. Chriftian kings. being to be inferted after» 
wards (v. note * and‘) in red ink. Chaucer, v. chriften, 
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1 Sotiltees. Devices in pafte, wax, and confectionary ware; re- 
viving now, in fome meafure, in our grander deferts. V. Index. 

KX buth. Be, or aree V. Index. , 

'fewing. Following; from the French. Hence our en/ze write 
ten formerly enjew. Skelton, p. 144; and exfew, Ames Typ. 
Ant. p, 9 3 

™ F is omitted for the reafon given in note *, 
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For to make gronden Benes 2. ee 


AKE benes fs: dry hé ia noft® or in an Ovene 

and hulle he wele and wyndewe ° out b hulk 
and wayfhe he clene a do hé to feep in gode broth® 
Z ete hE w Bacon. 


For to make drawen Benes. ie, 


Take benes and feep he and grynde hem i a mort 
and drawe hem up‘w gode broth 4 do Oynois in 
the broth grete mynced£a do p to and cold it with 
Safron and ferve it forth. 


® Gronden Benes. Beana ground (y gtond, as N° 27. 53. 105.) 
ftript of their hulls. ‘This was a difh of the poorer houfeholder, 
as alfo is 4 and 5, and fome others. 

banoft. An oft, or kiln, Vide Gloff. voce Oft. 

© wyndewe. Winnow. : 

4 gode broth. Prepared beforehand, 

© mort’. Mortar. 

fdrawen hem up. Mix them. 

€ grete mynced, Grofsly, not too fmall. 


B 2 For 


~ 
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For to make grewel forced *. III. 


Take grewel and do to the fyre with gode flefsh and 
feep it wel. take the lire‘of Pork and grynd ? fmal © 


and drawe the grewel thurgh a Siyno! and cold it wip 
Safron and Sue™ forth. 


Caboches "in Potage. IIIl. 


Take Caboch and quart hé and fecth hem in gode 
broth with Oynons y mynced and the whyte of Lekes 


y flyt and corue fmale° and do b to fafron 2 falt and 
force it W powdo douce?P. “ 


Rapes in Potage. Ve 
Take rapus and make he clene and waifsh hé clene. 
quare hem’. pboile hé. take hem‘up. caft hem i ina 
eode broth and feep he. mynce “abc a and caft p to 


h forced, farced, enriched with fiefh. Wide Gloff. 
ilire. Flefh. | 

® grynd it fmal. Bruife er beat in a mortar. 
‘ftyno’. Strainer. 

™stie. Serye.) Vide Glo. 

® Caboches. Probably cabbages. 

° corue fmale. Cut {mall Vez corze in Gloff. 

P powdo douce. Sweet aromatic powder. V. Pref. 
4 Rapes, orrapus. ‘Turneps. . 


*quare hem. Cut them in /gzares, or fmall pieces... V.Gloff. 


Safron 


{ ta fF 
Safron and Salt and meffe it forth with powdo douce. 
In the wife* make of Pafturnak and skyrwat ". " 


Eowt of Flefsh. . am 


Take Borage. cool’. langdebef*. pfel*. bet. orage?, 
auance °. violet’. faway *, atid fenkelf. and whane 
pey buth fodey preffe hem wel {male caft hem in gode 
broth afeep he. and sue hem forth. 


Ae , Hebolace ®. : we ae 


Take ernie and..erbes and hewe hem fmall ana 
do b to gode broth. and aray "it as p dideft caboch. 


* in the wife, 7. e. in the fame manner. Se/for fame, feems to be 
cafually omitted. Vide N° a1 and 122. 

® Pafturnakes, for parfnips or carrots: V. Gloff. 

4 fkyrwates, for. fkirvits or fkirwicks, 

* Kowtes. Lot wees, No 88, where, in the procefs, it is nia. 
Quezre the meaning, as “Roots does not apply to the matter of the 
Recipe. In N® 73 it is written owes. ¥ Cole, or colewort. 

2 Langdebef. Buglofs, .bugloffum fylveftre. ‘Thefe names all 
arife from a fimilitude to an ox’s tongue. V. Mf. Ed, N° 43. 

2 Perfel. . Parfley. : 

» orage. Orach, 4friplex. Miller, Gard. Dict. 

©auance. Forté Avens. V. Avens, in Gloff. 

4 The leaves probably, and not the flower. 

¢ Savory. f Fenkel. Fennil. 

£ Hebolace, Contents, Hebolas ; for Herbolas, from the herbs 
ufed; or, if the firft letter be omitted (fee ‘the Contents), Ce- 
bolas, from the Chibols employed. 

haray. Drefs, fet it out. 


If 


L my 
If pey be in fyfsh day. make*on the fame mané* 
with wat and oyle. and if it be not in Lent alye it 
with zolkes of Eyren™. and -dreffe it forth and caft 
p to powdo douce. 


Gourdes in Potage. VIII. 


Take young Gowrd pare hem and inte "hem on 
pecys. caft hem in gode broth. and do > to a gode 
ptye° of Oynons mynced. take Pork foden. grynd it 
and alye it p w and wip zolkes of able do p to 
fafron and falt. and meffe it forth with powdo douce. 


Ryfe ? of Flefh. 1X. 


Take Ryfe arid waifhe hem clene. and do hé in 
erthen pot with gode broth and lat hem feeb wel. 
afterward take Almand mylke 4 and do p to. and cold 
it wip fafron 2 falt. a meffe forth. 


Funges . v. 


‘Take Funges and pare hem clene and dyce hem’. 
take leke and fhred hym fmall and do os to feep 


imake. Drefs. Vide Gloff. ' & mane. manner. 
lalye. Mix. V. Gloff. mFKyren, Eggs. V. Gloff. 
"kerve. Cut. °ptye. Party, i.e. quantity. 
PRyfe. Rice. V. Gloff. 4 Almand mylke. V. Gloff, 


¥Funges. Mufhrooms. 
®dyce hem, Cut them in fquares. Vide guare in Gloff. 
in 


L as 3) 
in gode broth. cold it with fafron and do p inne 
powdo fort‘. 


Burfen *. XI. 


Take the whyte of Bek, flype hem and fhrede 
hem fmall. take Noumbi* of fwyne and pboyle hem 
in broth and wyne. take ‘hym up and dreffe hy and 
dp the Leke in the broth. feep and do the Noumbi 
b a make a Lyo of brode blode and vynegre and 
dS p to Powd6 fort feep st hs mynce hem and do 
p to. the felf wife make of Pig. 


Corat 2. XII. 


Take the Noumbl of Calf. Swyne. or of Shepe. 
pboile hem and ieese hem to dyce?. cat, hem in 
gode broth and do > to erbes. grynde chyball °. {male 
y newe. techs it tendre and lye it with zolkes of eyren. 


do p to vious* fafron powd6 douce and falt. and sue it 
forth. 


t Powds fort. Vide Preface, 

"Burfen. Qu. the etymon. 

* Noumbles. Entrails. V. Gloff. 

y Lyo’, Lyour. A mixture. Vide ale in Gloff, 
2 Corat. Qu. 

* kerve hem to dyce, V. guare in Gloff. 
>Chyballes. Chibols, young onions. V-. Gloff, 
© vious. Verjuice. 


Noumbles. 
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Noumbles. XIII, 


Take noumbl of Deer op¢ of op beeft pboile hem 
kerf hem to dyce. take the felf broth or better. take 
brede and erynde with the broth, and temp it* up 
with a gode qntite of vyneg and wyne. take the st i 
sia pboyle hem. and gece hem fmale and do > to. 


colo it with blode and do p to powdd fort and falt 
and boyle it wele and ste it fort’. 


Roo® broth. ~ XI1ITI. 


_ Take the lire of the Deer op of the Roo pboile it 
on fmale peces. feep it wel half in wat and half in 
wyne. take brede and bray it wip the {elf broth and 
drawe blode p fo and lat it feeth to gedre Ww powdd 
fort of gyng op of canell®, and macys‘. with a grete 
porcion of vineg with Raysons of Corante *. 


9 
Sop.’ “Other, i. €. of. 
“temp it. Temper it, i.e. mix it. 
f fort. Mifwritten for forth, So again No 31 sD 2Fs 


Roo. Roe. The Recipe in Mf. Ed. N° 53, is very different. 
® Caneli. Cinnamon. 


imacys. Mace. V. Preface and Gloff. 
* Raysons of Corante. Currants. Y. Gloff. 


{ 


\ 


Tredure. 


E 3 


Tredure!. XV. 


Take Brede and grate it. make a lyre ™of rawe 
ayren and do pto Safron and powdo douce. and lye 
it up aw gode broth. and make it as a Cawdel. and — 
do pto a lytel Vions. 


Monchelet °. bors XVI. 


Take Veel op Meer and fmite it to cobett feep it 
i gode broth. caft pto erbes yhewe ? gode wyne. 
and a qntite of Oynons mynced. Powdo fort and Sa- 
fron. and alye it Ww ayren and vions. but lat not feep 
aff. 


Bukkenade 4. =) Svqg, 


Take Henn! op Conyng . op Veel op op Flefsh 4 
hewe hem to gobett waifche it and hit well grynde 


''Tredure. A Cawdle; but quere the etymon. The French 
tres dure does not feem to anfwer. 

™ lyre. Mixture. 

"lye it up. Mix it.. 

° Monchelet. Moncheler, Contents. 

Pyhewe. Shred. 

3 Bukkenade. Vide N°118. qu. 

* Hennes ; including, I fuppofe, chicken and pullets, 

*Conynges. Coneys, Rabbits. 

‘hit well, This makes no fenfe, unlefs Ai¢ fignifies fmite or 
beat. 


# 


C Almand 


Gn ae 
9 rod 7 4 9 ¥ eee ; 
Almand unblanched. and drawe hem up w p broth 
9 4 a) doe a 
caft p iane rayfons of Corance. iug. Powdo gyng 
—erbes yftewed in grees". Oynons ‘and Salt. If it is 
Secale a ae) al «See 
to to* thynne. alye it up w flo of ryfe op with op 
0, ae oe “ 
thyng and colo it with Safron. 
2 an M , 
Connat Y. XVIII. 
Take Connes and pare hé. pyke out the beft and 
| 9 
do hems in a pot of etthe. do pto whyte grece p he 
flewe > inne. and lye hem up with hony clarified and 
with rawe zolk # and with a lytell almand mylke and 
9, w , ona 
do pinne powdo fort and Safron. and loke pat it be 
yleefshed *. 


* DEA: ‘ XIX, 


Take blanched Almand grynde hem and temp he 
up with gode broth ke Oynois a grete dntite pboyle 
hé and nye hé and do pto. take {male br ydd © pboyle 
he and do to Pellydore“and falt. and a lytel grece. 


“Grees. Fat, lard, grece. N° 19. 

xtoto. So again, N° 124. To is too, v. Gloff., And too is 
found doubled in this manner in Mirrour for Mag giftrates, Pp» 2776 
371, and other authors, 

y Connat feems to be a kind of marmalade of connes, or quinces, 
from Fr. Coing. Chaucer, vy. Coines, Written aces NP 50. 
 # Yolkés, i.e. of Eggs. “ 

® yleefshed. V, Gloff. » Drepee. Qu. 
bd « Bryddes op iy Per metaibefin; v. R. in Indice. 

é Pellydore, Perhaps pellitory. Pektour, 104. 


Maw- 


fe 19> Ff: 


Mawmenee °. XX. 


Take a-pottel of wyne greke. and ii. ponde of 
fu take and clarifye the fue with a qntite of wyne & 
doaee it thurgh a ftyno in to a pot of erthe take 
1d of Canell £ and. medie 8 with su of the wyne a caft 
to pyaees take pyi® with Dat and frye hé a litell i 
greeh op in oyle and caft hé yy gydre. take wi he 
fd of oo hool ¥ and caft pto. take powdd gyn. 
canel. clow. colo it with sandres a lytel yf hit be nede 
caft falt pto. and ‘lat it feeb warly! with a flowe fyre 
mnt not to coil take brawn ai Capons ye aot : 
op of Fesiint teyfed {mall and caft pto. 7 


© Vide N° 194, where it is called Mawmenny. 

f Flour of Canell. Powder of Cinamon. 

gmedie. Mix, . 

b pynes. A nut, of fruit, Vide Gloff. 

i clowes. Cloves. 

k hool, Whole. How can it be the flour, or powder, if whole ? 
Quere, flower of cand for mace. 

'warly. Warily, gently. 7 

™ not to thyk. So as to be too thick; or perhaps, ot to thicken. 

» brawn. Flefhy part. Few Capons are cut now except about 
Darking ia Surry; they have been excluded by the turkey, a more 
magnificent,. but perhaps not a better fowl. 

o yteyfed, or #eyféd, as afterwards. Pulled in pieces by the fin- 
vers, called seezing N° 36. This is done now with fleth of turkeys, 
and thought better.than mincing. Vide Junius, voce Zea/e. 


Ca Egur- 


MLC aed eee 


Egurdouce ?. XXIo 


Take Conyng or Kydde and fmyte hem on pecys 
fawe. and frye hem in white grece. take rayfoiis of 
Goraiice and fry hé take oynons pboile sid and san 
hem finall and ay hem. take rede wyne fag w. powdd 
of pep. of gyng of cane]. falt. and caft pro. and lat 


if feep with a gode qntite Ser white - tse a stie it 
forth. | . + 


Capos in Coacy 4 Meee cre 

Take Capons and toft hem right hoot pat pey be 
not half pacer and hewe hem to gobett and caft 
-hem i a pot, do pto clene broth, feeb hem p pey be 
tendre. take brede and b felf broth and drawe it up 
yer’ take {trong Powdo and Safroi and Salt and catt 
pro. take ayren and feeb tay harde. take. out the 
zolk and hewe the whytc pinnes take the Pot fro b 
fyre and caft the whyte pine. meffe the difsh pwith 
and lay the zolkes hool and flo it with clows 


? Egurdoute. The term expreffes piccante dole, a mixture of 
four and fweet; but there is nothing of the former in the compofi- 
tion, Vide Glof. sp 7 
"4 Concys feems to be a kind of known fauces V.Gloft: 
*yfere, Together. , 


Hares 


‘ get aa] 


Hares *in Talbotes *. “XXIII. 


Take Hares and hewe hem to gobett and feep he 
Ww pe blode unwaifshed in broth. and whan pey buth 
y nouh: caft hem in colde wat. pyke and waifshe he 
clene. cole* the broth and drawe it thurgh a ftynd. 
take op blode and caft in boylyng wat feep it and 
drawe it thurgh a ftynd. take. Almand unblanched. 
waifshe hem and grynde hem and temp it up with 
the felf broth. caft al in a pot. tak oynons and pboile 
he fmyte hem fmall and caft hem in to pis Pot. caft 
pinne Powdo fort. vynes a falt, 


Hares in Papdele*. XXII. 
Take Hares pboile hem in gode broth. cole the 
broth and waifshe the fleyfsh. caft azeyn ¥ to gydre. 
take obleys * op wafrous * in ftede of lozeyns®, and 
cowche ¢ in dyfshes. take powdo douce and lay on falt 
the broth and lay onoward ‘4 meffe forth. 


s Haares, Contents. So agairi, N° 24, 

t Talbotes. Mf. Ed. N° 9, Yalbotays. 

«Cole. Cool. *Papdele. Qu. ¥azeyn, Again. 

% obleys, calléd oblate; for which fee Hearne ad Lib. Nig. I. 
p. 344. A kind of Wafer, otherwife called Nedule; and is the 
French oublie, oble. Leland, Colleé&t. IV. p. 190. 327. 

@wafrsns. Wafers. > lofeyns, Wide Gloff, 

cowche. Lay. 

*onoward, Upon it, 


Connyng 


{22 ] 


Connyng in Cynee ¢ XXVs 
“Take Conyng and fmyte hem on peces. and feep 
hem in gode broth. ry fuee Oynons and feep he in 


grece and in gode broth do pro. drawe a lyre of brede. 
(este vyneg and broth do pto with powdo fort. 


19, | 
Connyng in Grauey. XXVI. 


Take Cony ne {myte hem to pecys. phoile hem rid 
drawe hem With a gode broth with almand blanched 
and brayed. do pinne fag and powdo yng and boyle 


it and the flefsh pwith. id it w fug a a Ww 7 powds gynge | 
a sue forth. 


Chykens in Gravey. XXVII. 


Take Chykens and sie in the fame mane and stie 
forth. 


sft Saale : | 
Fylett ‘ of Galyntyne 8. xxvait. 


Take fylert of Pork and roit hem half ynowh fmyte 
hem on pecys. drawe a lyo a brede and blode. and 
broth and Vinee. and do pinne. feep it wele. and 

9, is iy a ) 
do pinne powdo a falt 2 meffe it forth. 
eCynee. Vide Gloff. ~— € Fylettes. Fillets. 
£ of Galyntyne. In Galyntyne. Contents, redias. As for Ga- 
lentine, fee the. Gloff. 


4 : | Pyge 
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Pyee in fawfe Sawge*, — xxix. 


Take Pigg yfkaldid and quart hé and feep hem in 
wat and falt, take hem and lat hem kele'. take pfel 
fawge. and grynde it with brede and golkes of ayren 
harde yfode. temp it up with vyneg su what thyk. 


and lay the Py og in a veffell. and the fewe anoward 
and sue it forth. 


Sawfe madame. XXX. 


Take fawge. pfel. yfope. and fatiay. ues and 
peer, garlek and Grapes. and fylle the gees perwith. 
and fowe the hole pat no grece come out. and rooft 
,hem wel. and kepe the grece p fallith bof. take ga- 
-lyntyne and grece and do in a poflynet, whan the 
gees buth rofted ynouh?’ take a fmyte hem on pecys. 
and Pe tat! is withinne and do it in a pollynet ae 
put pinne wyne if it be to thyk. do. pto powdo 
of galyngale. powd. douce and falt and boyle the 
fawfe and drefle p Gees 1 difshes a lay p fowe ono- 
ward. 


h Sawge.. Sage. As feveral of them are to be ufed, thee pigs 
. muft have been fmall. 

ikele. Coole. 

k Peares. Pears. . 
- I that tat, i.e. that that. Vide Gloff, 


Gees 
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Gees in hoggepot ™. XeXT. 
Take Cer and {myte hem on pecys. caft hem in 
a Pot do pto half wyne and half wat. and do ptoa 
gode qntite of Oynons and apie Set it oue the fyre 
and roue eae cone make a ayo of brede and blode 2 
ey it pwith. do pro powdd fort and sue it fort. 


Carnel ° of Pork. “> Dysemar 


Take the brawn of Swyne. pboile it and grynde it 
{male and alay it up with zolkes of ayren. fet it ote? 
the iy re with white yt and lat it not feep to faft. 
do pinne Safron a ie powdo fort and meffe it forth. and 
caft pinne powdd douce. and ste it forth. 


Chykens 4 in Cawdel. XXXII. 
Take Chikens and boile hem in gode broth and 
ramme* hem up. penne take zolk of ayren 2 pe roth 
and alye it togedre. do pto powdd of oynge and fue 
ynowh fafron and falt. and fet it oue the fyre with- 
oute boyllyng. and sue the Chykens hole * op ybroke 
and lay p fowe onoward. 


™ Hogeepot. Hodge-podge. Ochepor. Mf. Ed. N° 22. Frenchy. 
Hochepot. | Cotgrave. See Junii Etym. v. Hotch-potch. 

" cole. Cover. ° Carnel, perhaps Charnel, from Fr. Chaire. 

Poué. Over. So again, -N° 33. 

$Chikens. Contents. So again in the next Recipe. 

*ramme. Qu, prefs them clofe together. ‘hole. Whole. 


Chykens 


é 


Ga] 


Chykens in hocchee *. XXXIIII. 


Take Chykens and fcald hem. take piel and fawge 
withoute eny ope erbes. take garleca a grap and ftoppe 
the Chikens ful and feep Ha in gode broth. fo oe 


bey may efely be boyled pinne. meffe hé a caft pto 
powdo dowce. | 


For to boile Fefant, Ptruch. Capons and Curlew. 

. XXXV. 
Take he broth and do pto the Fowle. and do 
pto hool.pep and fo of canel a gode qoute and lat 


hem feeb pwith. and meffe it forth. and p caft fon 
Podo dowce. 


Blank Mang *. ne ENT 


Take Capons and feep hem, Fenne take hem up. 
take Almand blaiiched. erynd hé and alay hé up with 
the tee broth. caft the mylk in a pot. waifshe rys 

and do pto and lat it feep. paeae take brawn of mie 


pois teere it {mall si do pto. take white grece fug 


and falt and caft pinne. lat it feep. penne meffe it 


t Hochee. ‘This does not at all anfwer to the French Hachis, or 
our Ha/b; therefore qu. 


, "Blank Mang. Very different from ours. . Vide Gloff. 
D forth 


[26.3 
forth and florifsh 1 c with aneys in confyt rede op whyt, 
and with Almand fryed i in oyle, and sue it forth. 


Blank Defforre *. XXXVIT. 


Take Almand blanched, grynde hem and temp hem 
up ee whee wyne, on fleifsh day with es and 
caft pinne 5 of Rys. or amydon Y, and lye it pwith. 
take pein of Capons yerond. take fug and falt and 
caft pto and florifsh it with aneys whyte. take a veffel 


yholes* and put in otra and sue it forth. 


Morree 3. XXXVIIIe 


Take ‘Almand blanched, waifshe hem. grynde si 
a temp hem a way rede wyne, oe alye hem w 
Ao of Rys. do pto Pyn yfryed. and cold it with sindt. 
do pto powdo fort and powdd douce and falt. meffe it 
forth and flo it with aneys confyt whyte, 


* Blank Deflorre. V. Gloft 
y¥ Amyddn. “F ine wheat flour fteeped in water, flrained and let 
* ftand to fettle, then drained and dried in the fun : ufed tor bread 
* or in broths.” Cotyraye. Ufed in N° 68 for colouring white, 
z yholes. Quere. he ! 
*Morree. Mf Ed. 37. murrey. Ibid, IL. 26, morrey; probably 
from the mulberries ufed therein, ce 
<b AS at, Flourith it. 


POtieiiet. 


E> ae 


Charlet % *  xxx1x. 


Take Pork and feep it wel. beye it fmale. caft it 
in a panne. peeks ayren and do pto and fwyng 4it wel 
togyder. do pto Cowe mylke and Safron and boile it 
togyd. falt it & meffe it forth. 


XX. 


Charlet yforced. Bs ree 


- Take mylke i fee it, and fwyng povich zolkes of © 
Ayren and ae pto. and aiid of oyng fas. and Saf- 
ron and catt pto. take the Charlet out of the broth 
and meffe it i dyfshes, lay the fewe onoward. flO it 
with powdo douce. and sue it forth. 

Cawdel ferry °. 11, Te 

Take fo of Payndemayn * and gode wyne. and 
drawe it togydre. do pto ; erete gutite of Sus cypre. 
or hony clarified. and do pto fafron. boile it. and whan 
it is boiled, alye it up with SOI, of aN ren. and 4 
pro f falt and meffe it forth. and lay pon fue and powdo 


gyng. 


© Charlet; probably from the French, chair. Qu. Minced Meat, 
and the next article, Forced Meat. 
dfwyng. Shake, mix. 
€ ferry. Quzre. We have Carpe in Ferry, Lel, Coll, VI. p.2t- | 
f Payndemayn, White bread. Chaucer. 
3 D 2 Jufshell, 


XX 


aa » Jufshell Q..) 11, III« 


‘Take brede yorated and ayren and fwyng it to- 
gydre. do pto {afron, fawge. and falt. ¢ caft broth. 


Pro. boiie it & meffe it forth. | / 
Jane enforced 5. 11, Itt. 


Take and do pto as to charlet yforced. ses sile it 
forth. 


: he ese 
Mortrews ?. 11. Ve 


bake henn ais Pork and fee hem togyd. take 
the | yre of Henn and of the Pork, and hewe it fmalt 
ane ende it all to douft*. take brede -ygted and do 
Pro, and temp it with ae felf broth and alye it with 
zolk of ayren, and caft pon powdo § ec boile it and 


£ Juhell. See alfo next number. ¥v/ill, Mf. Ed. 21, where 
the Recipe is much the fame. Lat. Fu/cellum, which occ “urs in the 
old ‘feholiaft on Juvenal iv. 2353: and in Apiciys, v. 3. | Vi de Du 
Frefne, v. Fufféllum and Fufcellum, where the auidete confifts 
of vinum, ova, aud Jeguen, very different from this. Faber in 
-Thefauro cites Fufecilum Galling from Theod. Prifcianus. 

N. B. N° 3% 11. is omitted both here and in the Contents. 

b Jufsheil ealtShoeds ‘As the Charlet yforced here referred to was 
made of pork, compare N° 40 with N° 39, So in Theod. Prifcien 
we have Fuffellum Galline. 

‘i Mortrews. Vide Gloff, 

x douf. Duft, powder. 

| to 
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do pin powdo of ‘pyng fob, fafron and a and loke 
b it be ftondyng ’ » and Ao it with powdo 5 gyng. 


xX 
II. Vie 


Mortrews blank. 

Take Pork and Henn and feep hemas to fore. bray 

almand blanched, and temp hem up with the felf Big tie 

and alye the fleifsh wh the. pike and Hise fd of 

Rys. and boile it. & do pin powdo of gy ne Nee and 
look pat it be ftondyng. 


xX 
Brewet of Almony ™. aT VERY 


Take piesetite or kidd and hewe hem fmall on 
mofcels ” op on pecys. pboile hem w the is broth, 
crane an le mylke and dp the Beige pwith, caft 
pro. powdo galyngale & of eyng with 46 of Rys. and 
cold i it mye alkenet... boile it, falt it. & meffe it forth 
with fas and powdd douce. 


Peions ° yftewed. Ii, VIII. 
Take peions and {top hem with garlec ypylled and 
with gode erbes ihewe. and do hem in an erthen pot 


| ftondyng. Stiff, thick. 

m Almony. Almaine, or Germany. Almany. Fox, part I, p. 
239. Alamanie. Chron, Sax. p. 242. V.ad N°71, - 

“ mofcels. Morfels. 


° Peidns, Pejons, i.e. Pigeons. 7 is never written here in the 
middle of a word, 


cat 


tt je anaes 
caft pto gode broth and whyte STrece. Powdd fort. 
fafton vions & {alts | 
Lofeyns *. 11, IX 
Take gode broth and do 7 an erthen pot, take flo 
of payndemayn and make pof paft with wat, and make 
pof thynne foyles as papi with a roller, drye it harde 
and feeb x 1 broth take Chefe ruayn* grated and lay 
it in difsh with powdd douce. and lay pon lofeyns 
ifode as hoole as pou mizt’., and above powdo and 
chefe, and fo twyfe or thryfe, & ste it forth. 
Tarlett *. i. > Se 
Take pork yfode and erynde it {mall with fafron, 
medle it with ayreh and raifons of coraunce and pow- 
d fort and falt. and make a fou of dowh; " and 
clofe the fars* pimne. caft p Tartlet i a Panne with 
faire wat boillyng and falt, take of the se et 
withoute ayren ¢ boile it 1 goede broth. caft pto powd 


”“ 


P Lofevns. Vide in Gloff. 

dfoyles as pap. Leaves of pafte as thin as paper. 
*Chele ruyan. 166. Vide Gloff. 

Smizt. Might, i.e. can. 

t Tarlettes.. Yartletes, in the procefs. 

® foile of dowhz, or dowght. A leaf of patte. 

* fars. Forced-meat. 


douee 


ie ee 
douce is falt, ae mefle the tartlet 7 i difsh @ helde ¥ 
the fewe ponne. 


p- RX 
Pynnonade*, | 1, XI. 


“Take chine Sd ie sted drawe how sudell 
thicke? with sode broth op | with wat and fet on the 
- fire and feep it, caft pto zolk of ayren ydrawe. say 
Pyn yfryed 1oyle oper in grece and pto white Powdd » 
douce, fus and falt. & cold it wip alkenet a lytel. 


xx 
Rofee >, it. X1%; 


Take thyk mylke as to fore welled*. caft pto fug 
a gode porcion pyn. Dates ymynced. canel. ¢€ powdo 
yng and feep it, and alye it with flds of white Rofis, 
and flo of rys, cole it, falt it € mefle it forth. If 


p wilt in ftede of Almande mylke, take {wete crem 
of kyne. | 


| te 
Cormarye 4, il. ha 
Take Colyandre*, Caraway {male groiden, Powdo 


of Pep and garlec ygrotide i rede wyne, medle alle 


y helde. Catt, 


2 Pynnonade. So named from the Pyzes therein ufed. 

@ stideli thicke. Somewhat thick, thickifh. 

» Rofee. From the whire rojes therein men tioned, See N° 41. 
in Mf, Ed. but N° 47 there is totally different. 

© welled, f. wilied; directed. 

€Cormarye. Quere, ¢ Colyandre. Coriander. 


4 pife 
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pife * togyd and falt it, take loyn of Pork rawe and 
fle of the fkyn, and pays it wel with a kuyf and lay 
it in the fawfe, roof pof what p wilt, € kepe pat p 
fallith pfro i i the rofting and feep it ina poflynet with 
faire broth, € ste it forth witb p roo{t anoon &, 


sige wers' 
Newe Noumb! of Deer. II, XIII. 


Take noumbles. and waifshe hem clene with wat 
and falt and pboile hé i wat. take hé up @ dyce hé. 
iam, a 9 
do w hé as w oop noumbles. 


ro ee” 
Nota. 11. XV. 


The Loyne of thie Pork, is ie the hippe boon to 
the hede. 


xX 
Nota. C4 SENT « 
9 x" 
The fylet buth two, that buth take oute of the 
Peftels'. 


k XE 
opynee *. 1UgxVIt. 


Take ets m ee e gode thik Almand mylke as. tofore. 
and do pin, of £5 of hawthern’. and make it as a rofe. 
€ suc it. forth. 


ife. Thefe, £ anoon. 


£m; Immediately. 
h Pe ip 
1 Sp 


eftels.” “Legs. 


Spynee. As made of Haws, the berries of Spines, or ee ct 
k Ho wher ne Haw thorn. é 


Chyryfe. 
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Chyryfe iexvert. 
Take Almaud unblanched, waifshe hem, gryndé 
hem, drawe hem up with gode broth. do pto thridde 
part of chityfe. P Ron take oute and. grynde hem 
fmale, uae a lay of gode Stich aq powds and falt 
and do pto. colo it with fandr fo that it may be 
ftondyng, ahd florifi it with aneys and with chewes 
tyes, and ftrawe puppon and sue it forth. 
Payn Fondew a, ie XIX< 
Take brede and frye it in grece of in oyle, take it 
and lay it in rede wyne. Bryne it W oe take hony 
and do it in a2 pot and caft pinne oleyr® of ayreh wip 
a litel wat ane bete it wele togider with a sklyfe® fet 
it ole the fir and boile its and whan the hatte ? arifith 
to goon foue. take it adon od kele it, Pri whan it 
is b clarified? do it to the ope with fas and fpices. 


1 Chyryfes Chinyé in the ae Cherifeye. Mi. Ed. II. 18. 
Chiryes there are cherries. And this difh is evidently made of 
Cherries, which probably wete chiefly imported at this time from 
Flanders, though they have a Saxon name, cynyes 
- f6ndewe. Contents. It feems to mean difolved. V. found in 
Gloff. 


" gleyres, Whites. *Sklyfe. Slices 
P hatte. Seemis to mean pace of wallop. 


$ goons Go; 
¥. gals 


f 4 J 
fait it and loke it be ftondyng, florifh it with white 
coliatidre in confyt. 

Croton *.. | 4 en 

Take the offal of Capois op of ope bridd. make hé 

clene and pboile hem. take hem ‘up and dyce hem. 
take fwete cowe mylke and caft pinne. and lat it boile. 
take Payndemayn* and of b felf mylke and drawe. 
thurgh a cloth and eaft it in a pot and lat it feep, 
take ayren yfode. hewe the white and caift pto, and 
alye the fewe with zolkes of ayren rawe. col6 it with 
fafron. take the gold and fry hem and florifh hem 
pwith and with powdo douce. 


- MX« 
Vyne grace*. Hite, 


~ Take fmale fylett at Pork and roft hem half ang 
finyte hem to eobett and do hem in wyne a Vynex 


and Oynoiis ymynced and ftewe it yfere do pro gode 
powdos @ falt. a sue it forth. 


*Croton. Mf. Ed. 24. has Craytin, but a different dithe 
‘ Payndemayn. Whitebread. V.ad N° 41. © 


* Vyne Grace. Named probably from grees, wild fwilibs and the 
mode of dreffing in wine. W. Gloff. voce Kyxe grace. 


xp Fornell. 


t 4 


ay. XX, 
“Fonnell *. III. IT. 


‘Take Almand unblahched. grynde hem and drawe 
hem up with gode broth. take a lombe * or a kidde 
and halt roft hy. or the priddeY part, fmyte hym i 
gobet and caft hym to the mylke. ale imple bridd 
‘yfafted and yftyned z, and do pto fas, powdo of ca- 
nell and falt, take zolkes of ayren hatde yfode and 
cleene*a two and ypanced > with flo ‘of canell and 
florifh p fewe above. take tales fryed and yfondred* 
and droppe above with a fep and meffe it forth. 


xX. 
Douce ame *. Ill. 11fe 


Take gode Cowe mylke and do it in a pot. take 
‘pfel. fawge. yfope. fauay and oop gode herbes. hewe 
hem and do hem in the mylke and feep hem. take 
peta half yrofted and fmyte hem on fet and do 
7 pto pyn and hony clarified, falt it and cold it with 
fafroh 4 stie it rOrthy 


« Fonnell. ee in the recipe leads to the i ety mon of this 
multifarious dith. 


x Lombe. Lamb. y thridde. Third, per metathefin. 
@ yfafted and yityned,. @cleeue. cloven. 
b ypanced. pounced, € yfondred. melted, diffolved. 


@ fep’./ feather, 
© Douce Ame. 2uaf,, a delicious difth. V. Blank Defire in Gloff. 
Titles of this tiffue oceur in Apicius. See Humelberg. p. 2. 


E 2 Con- 


c 35 7 


9 e ° f xX, 
~Connyng in Cyrip* = 111. 111, 


Take CBnyng and feeb hem wel i good broth. take 
| wyne greke and do to with a parcion of vyneg and 
fio of canel, hoole glow quybibes hoole, and oop gode 
fpices with raifons coraunce and gyngyn ypared and 
ymynced. take up the conyng and {myte hem on 
pecys and caft hem into the Siryppe and feep hem a 
Jitel on the fyr and ste it forth, 


xx, 
Leche Lumbard z, Ills Vy 


Take rawe Pork and pulle of the fkyn. and pyke 
- put p fkyn as and bray the Pork in a mort Ww ayren 
tawe do pro fug, falt, arias corance, dat mynced, 
and. powd ab of Pep powdo gylofre. a do it ia bladder, 
and lat it feep til it be ynowhy. and whan it is ynowh, 
kerf it lefhe it ® in likeneffe of a pefkodde*, and take 
grete rayfons and prypae hem in a mort, draws Aer 
up wip rede wyne, do pto eee of almand colo it 
we faiders a sagan and do pto powdo of pep 4 of 


*Cytip. In the procefs Siryppe. Cirypp, Contents, Sirop, or 
Sirup, a8 133. Syryo, 132. 

& Leche Lumbard. So called from the country. Randle Home 
fays, Leach is ‘¢a kind of jelly made of cream, ifing-glafe, fugay 
¢¢ and almonds, with other compounds,” Mia 

bLetheit, VideGlof, 

+ Petkodde. Full or pod of a pea, me 
gilofre 


{ a 1- 


gilofre and boile it. and whan it is iboiledy’ take powds 


of canél and gyng, and tép it up with wyne. and do 
alle pife thyng togyd. and loke pat it be rényns *, and 
lat it not feep aft that it is caft togyder, @ sue it 
forth, 


| Connyag in clere broth. — III. Vie 
Take Conyng and {myte hem i gobet and waifsh 
hem and do hem in feyre wat and wyne, and feep 
hem and fkym hem, and whan pey buth ifode pyke 
hem clene, and drawe the broth thurgh a fFno and 
do the ae pwith i ba Pofignet and ftyne it’. and do 
pto vyneg and powdo of gyng and a grete Gntite and 
falt aff the laft boillyng and ste it forth. 
_ Payn Ragoh™. Il. VIe 
Take hony fue and clarifie it togydre. and boile 
it with efy fyr, and kepe it wel brenyng. and whan 
it bath yboiled a while: take up a drope® pot wip py 
fyng and do it in a litel wat and loke st it hong ° toe 
gy der, and take it fro the fyre and do pto the thrid- 


* rényns. Perhaps ¢hiz, from the old renne, torun. Vide Gloff, 
1 flyne it. Clofeit. WV. Gloff, 

» Payn rag5n. It is not at all explained in the Recipe. 

® Drope. Drop. 

® hong, Hing, or hang, ee 
| -dendele 


ao 
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-dendele?a powdd eyngeh and ftere tit togyd til it bi- 
“gynne to thik: and caft it ona wete ‘table. Iefh it 
and ‘siie it forth w frysd mete on fiefsh day or: Of 
fy{she dayes. 


xx 
Lete Lardes °. LIILVIlls 


Take pfel and grynde with a Cowe mylk, medle it 
with ayren and lard ydyced take mylke aft p p haft 
to done‘ and myng" pwith. and make pof dytfe cd- 
-lours. If p walt have zelow, do pto fafron and no 
upfel. if p wolt have it whites’ nonp pfel si fafron 
but do pto amydon. If p wilt have Hae do pto fan- 
idres. If pou wilt have pownas * do pto turnefole ¥. 
If p wilt haye blak do pto blode yfode and fryed. and 
fet on the fyr i as wi veffels as p haft colours perto 


= 


“p thriddendele, Third att, perhaps, of brede, i,e. of bread, 
may be cafually omitted here. V. Gloff. 

9 ftere. ftir. : Fwete, wet. 

~ * Lete Lardes. Lards in form of Dice are noticed in the procefs. 
“Sce Lel. Coll, VI. p. 5. Lete is the Fr. Lait, milk, “V.Ne 81. 
.or Brit. Liaeth. Hence, perhaps, Lethe Cpyrus and Lethe Rube. 
Lel. Coll. IV. p. 227.. But VI. p. 5, it is Leche, 

t to done, i.e. done. : we 

“myng. mix. 

¥ pownas. Qu. 

Y turnefole.. Not the flower Heliotrofe, but a drug. Northumb, 
Book, p. 3.19. 1 fuppofe it to be Turmeric. .V. Brooke’s Nat. 
Hitt. of Vegetables, p. 9, where it is ufed both in vices a for 
dying. 

and 


{ 3% J 
and feep it wel atid lay pife colours a cloth firft corti 
and fithen anop upon him. and fithen the pridde and 
the ferthe.. and pffe it harde til it be all out clenes 
And whan it is al colde, lefh it thynne, put it i a 
panne and fry it wel. and ‘sue it forth, 


a ae Peete 
_ |Furmente.with Porpays’% -.‘- 111. 1X. 


Take Aimand blanched. bray hem and drawe hem> 
up with faire wat, make furmente as before # and caft 
p farmente pto. ¢ meffe it with Porpays. 

Perrey of Pefon®. 11 Ts Xe | 

‘Take pefon and fee hem faft and cove hem til pei 
berft. penne take up hem and cole hem thurgh a 
cloth. take oynons and mynce he and feep hem in the 
fame fewe and oile pwith, caft pto fugur, falt and 
{afron, and feep hem wel. paft and sue hem forth. 


Pefon of Almayne°. II Xf 


Take white pefon, waifshe hem feep hem a grete 
while. take hem and cole hem thurgh a cloth, waifshe 


* Porpays. Porpeys, Contents, and fo N° 116. Porpus. 
4 as before. This is the firft mention of it. | 
bPerrey of Pesdn, i. e. Peas. Perrey feems to mean pulp; 
vide N° 73. Mr. Ozell in Rabelais, IV. c. 60, renders Puree oe 
pois by Peas foup. , 
© Almayne. Germany; called Almony N° 47. 
® hem 


[0 
hem i colde wat til the hulles go off, caft het iff & 
pot and cote p no breth? go out. and boile hem right 
wel. pan caft pinne gode raylke of almand and a ptye 
‘of f10 of Rys wip powdo eyng fafron, and falt. 


Chych on itt XII. 
Take chich and wry hem ‘i afhes all nyst, op lay” 
hem in hoot aymers £, at morrowe™, waifshe hem in 
elene wat and do hem otie the fire with clene wat. 
feep he up and do pto oyle, garlec, hole fafron. powda 
fort and falt, feep it and meffe it forth. | 


XX: : 
Frenche '. Ills XIII« 


Take and feeb white pefon and take oute p perrey ke 
€ pboile erbis ¢ hewe hé crete ¢ caft hé i a pot w the 
perrey pulle oynons € feep hé hole wel i wat ¢ do he 
tO p Perrey w oile falt, colo it w fafron € meffe it 
and catt pon powdo douce. 


¢breth. Breath, air, fieam. Mf Ed. N°. 

©Chyches. Vicig, vetches. In Fr. Chiches. 

fwry hem. Dry em, or cover hem. Chaucery vs wreye 

g it Embers; of which it is evidently a corruptions 

hat morrowe. Next Morning. 

i Frenche. Contents have it more fully, Frenche Owtess Ve ad. 
N° 6. 

k Perrey. Pulp. V.ad N® yo. 


= 3 oMakkee, 


dar 


~ Makkel, ill. XIIIT. 


Take drawen benes and feep hé wel. take bé up of 
the wat and caft he in a mort grynde hem al to douft 
til pei* be aoe as eny mylk, chawf™ a litell rede 
“wyne, -caft pamong in p gryndyng, do pto falt, lefhe 
it i difsh. panne take Oynofts and mynce hem fmale 
and feep yr i oile til bey be al bron®. and florifsh 
3 the difsh pith and sue it forth. 


XX, 
Aquapatys Pe . III. XV. 


pee ip garlec a caft it in a pot with as and oile. 
and feep it, do pto fafron, falt, and powdd fort and 
dreffe it forth hool. 


XX. 
Palsite. it) Ill. XVI. 


esl ge 09 no 
Take pfel, fawge, garlec, ‘chiboll, oynons, leck, 
borage, mynt, porrect?, fenel and ton treffis4, rew, 


- 


rofemarye, purflarye’, laue and waifche hem clene, 


'Makke. Iznotum. 

m Chawf. Warm. 

"bron. Brown. 

° Aquapatys. Aguapates, Contents. Perhaps ag from the 
water ufed in it. 

P Porreétes. -Fr. Porrerte. 

4 Ton treffis. Creffes.. V. Gloff, 

’ Purflarye. ~Purflains 


s ~ 


fe 


a 
ae 
ial 
oD 


Ee J 

pike hem, pluk he fmall wip Pyn* honde and myng 
hem wel with rawe oile, lay on vyneg and falt, and 
siie it forth, 


KX. 
Fenkel in Soppes. Ill. XVIIe 


Take blades of Fenkel. fhrede hem not to fmale, 
do hem to eer in wat and oile and agen mynced 
pwith. do pto fafron and falt and powdo, douce. sue 
it forth. take brede ytofted and Jay the fewe ono- 


ward, 


bani g <x 
Clat*. IIL XVIII. 


‘Take elena campana and feep it wat’, aie it up 
and grynde it wel in a mort. temp it up Ww ayren 
fafroh and falt and do it ou the fire and lat it not 
boile. caft above powdo douce and sue it forth. 
Appulmoy *. | tk: XIX. 
Take Apples and feeb hem in wat, drawe hem 
thurgh a tHnd, take ain mylke ¢ hony and AS 


of Rys, fafron and powdd fort and dale and feep it 
ftondyng ). 


* byn. thine, | € Clat... Qu. 
© water 5 Yr. 72 water, as in N° 79. 
* Appulmoy. Appulaos, Mf. Ed. N° 17. named from the apples- 
employed. V.N® 149. 
Y ftondyng, . thick. 
Slete 


toy 


XXe 
yo Slete tmoppes. % ob sag had itas 


Take white of Lek and flyt hem, and do hem to 
feeb i wyne, oile and falt, roft brede and lay in 
dyfsh and the fewe above and sue it forth. 


4 xX. 
TL erelprye sa os Ie 


Take Ayrén and wryng hem syrah: a -ftynd and 
do pto cowe mylke with butt and fafron and falt and 
feep it wel. lefhe it. and loke pat it be Hondyngs and. 
sue it forth. 

nd Sowp Dorry ®, iit. it. 

‘Take Almind brayed, drawe hem up with wyne. 
boile it, caft puppon fafron and falt, ake brede itofted 
in wyne. lay- pot a leyne* and anop of P fewe and 
alle togydre. florifh it with fug powdo gyn and sue 


it forth. 


EX. 
Rape 4. III. 111. 


Take half fye and half raifons pike hem and waifshe 
hem in wat fkalde hem in wyne. bray hem in a mort, 


® Sletes» flit, 

@Letelorye. The latter part of the ie ie is unknown, the 
firft is Fr. Lait, milk. Vide N° 68. 

> Sowpes Dorry. Sops endorfed. V. Dorms in Gloff, 

¢ A leyne. a layer. 

4Rape. A diflyllable, as appears from Rapey in the Contents. 
Rapy, Mf. Ed. N° 49. Rapee, ibid. I. 28. 

; F 2 and 
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and rere hem thurgh a ftraynd. caft hem i i a pot 
and pwip powdd of pep and oop good powdos. alay 
it up with flo of Rys. and colo it with fandres. falt 
it. € mefle it forth. 


; XX. 
Sawfe Sarzyne*. : LIII.II11. 


"Take hepp and make hem lene. take Almand 
blaiiched. Ria hi hem i oile and bray hem ina a an 
with hepp. drawe it up with rede wyne, and do pin 
fue ynowhy with Powdé fort. as it be ftondyng, and 
alay it with flo of Rys. and colo it with alkenet and 
meffle it forth. and florifh it with Pome garnet. If b 
wilt i in flefshe day? feeb Capoits and take the brawn 
and tefe hem {mal and do ‘pto. and make the lico! of 
‘pis broth. 


Creme of Almiand. 1it.v. 
Take Almand blanched, grynde hem and drawe 
hem up thykke, fet hem oute the fyre ¢ boile hem. 
fet hem adou and fpryng § hem with Vyneg, a hem 
‘abrode uppon a cloth and caft. uppon hem fug. whan 
it is colde gadre it tog eydre and ihn it in dyfsh. 


© Sawfe Sarzyne. Saufe. Contents. Pace we prefume, from 
the nation or people. There is a Recipe in Mf. Ed. N° 54 fora 
Bruet of Sareyzefe, but there are no pomgranates concerned. 

f lico, liquor. . &fpryng. fprinkle. 


Grewel 


Ee 9 


Tar xx 
~ Grewel of Almand. LIVI. 


Take Almaind blanched. bray he W Oot meel*, and 
dtaw hé up with wa. caft pon Safron ¢ falt ge. 


Cawdel of Almand myik..— 1111. vir. 
Take Almand blafiched and drawe hem up with 


wyne, do pto powdd of gyn and fur and colo it 
with Safron. boile it and ste it forth. 


Jowt of Almand Mylke. ati. vine. 
‘Take erbes, boile hem, hewe hem and grynde hem 
fmale. and drawe hem up with wat. fet hem on the 


oh and feep the rowt with the mylke. and caft pon 
fus g falt. ¢ stie it forth. 


B.&. © 


Fygey *. a LIII. 1X. 
Take Aimand blanched, grynde pen and drawe 
hem malt with he and wyne: quart fry hole raifons. 


caft pto powdo 3 syne and hony clarified. feep it poe & 
falt it, and sue forth. 


* oot meel. oat-meal. 

i Jowtes. V. ad N° Go. 

k Fygey. So named from the figs therein ufed. A different 
Recipe, Mf. Ed, N° 3, has no figs. . 


Pochee. 
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: DD. 
Pochee!. = IIII. X- 


Take Ayren and breke hem i fealdyng hoot wat. 
and whan per bene fode ynowhs’ take he up and take 
zolkes of ayten: and rae inylke and fwyne hem to- 
gydre, and do. pto powdo oyng fafron and falt, fet it 
oue the fire, and lat it not boile, and take ayren ifode 
€ caft p few onoward. ¢ stie it forth. _ 

Brewet of Ayren. HIT. XI. 

Take ayren, wat and butt, and feep hem yfere 
with fafron and gobett of chefe.. wryng ayren thurgh 
a ftraynd. whan the wat hath foden awhileytake péne 
the ayreh and fwyng hé with vious. and.caft pto. fet 
it ove the fire and lat it not boile. and sie it forth. 


ba 
Macrows ™. lll. XI 


Take and make.a thynne foyle of dowh. and kerve 
it on peces, and caft hem on boillyng wat ¢ feep it 
wele. take chefe and erate it and butt caft bynethen 
and above as lofyns. and sue forth. 


1Pochee. Poached eggs. Very diiferent from the prefent way. 
™ Macrows. Maccherone, according to the Recipe in Altieri, cor- 
. xefponds nearly enough with our procefs; fo that this title feems to 
want mending, and yet I know not how to do it to fatisfaction, 


Ai: Toftee. 


L ee 


- Toftee *. gun XIII. 
Take wyne and hony and fond it° toeye and a 
it clene. and feep it long, do pro powdd of eyng. pep 
and ree toft ae and lay the few pto. kerue pecys 
of gyne and flo it pwith and mefle it forth. 


xX. 
Gyngawdry P. III, XIIII. 


Take the Powche 4 and ine Lyuo! of haddok, cod- 
Jyng and hake * and of oop fifshe, pboile hé, take he 
and iy hem fmall, take of the felf broth and ees 
a layo of brede of. galyny ne with gode powdos and 
falt, caft Pat fyfshe pinne and boile it. ¢ do bto amy- 
don. ¢ colo it grenes. 

Erbowle*. atthe. 

Take bolas and fceald hem with wyne and drawe 
hem with" a ino do hem in a pot, clarify hony and 
do pto with powds fort. and f10 of Rys. Salt it ¢ 
florifh it w whyte aneys. € stie it forth. | 


® Toftee. So called from the toafted bread, 
° fond it. mix it. P Gyngawdry. Qu. 
4 Powche. Crop or ftomach. 
' Lyud. Liver. V. N° 137. 
* Hake. “ Afellus alter, five Merlucius, Aldrov.” So Mr. Ray. 
See Pennant, Mal. p. 156. | 
-t Erbowle. Perhaps from the Bolas, or Bullace empleyed. 
* with, i, e. thurgh or thorough. 


Refmolle. 


oo aes T 


J XX 
Refmolle *. x III. XVI. 


ake Almand blanched and draye hem up with 
wat ae ia it with fo of Rys and do pto powdo of 
eyng fug and falt, and loke it be not ftondyngY, 
meffe it and sue it forth. 
Vyande Cypre*. 1111. XVII. 
‘Fake oot mele and pike out the fton and grynde 
hem {male, and drawe hem thurgh a fynd. take mede 
op ef ifonded in fus and do Pus pinne. do pto 
powdo and falt, and alay it with AO of Rys and do 
pat it be ftondyng. if thou wilt on flefh day? tere 
henn and pork yifode € grynde hem fmale and do }to, 
¢ mefie it forth. 


XX. 
Vyande Cypre of Samon?. LI11. XVII ¥e 


Take Almand and bray hem unblanched. take cal- 


- =Refmolle. From the Rice there ufed; for Mf Ed. II. N° 5. 
has Ryfimoyle, where may’e feems to be Fr. moile, as written alfo in the 
Roll. ice molens potage. Lael. Coll, VI. p. 25. 

Y Not ftondyng. Thin, diluted, V.N°98. Nat to [too] flond. 
YG, 27. te 
* Cypre. Cipre, Contents here and N° 98, 


#Samon. Salmon, 


War 


UE 466) 


war > Samon and feep it in lewe wat * drawe up pyn 
almand with the broth. pyke out the bon out of the 
fyfsh | clene € grynde it imal € caft hy mylk ¢ b togyd 

donk? it w Ao of Rys, do pro powdo fort, fag € fale 
g cold it w alkenet E loke p hit be not ftondyng and 
meffe it forth. 


XX. 


ae Riyal Wits n1X. 


Take wyne -greke, op eae wyne pnd hony: 

clarified pwith.. take f0 of rys powdd of Gyng op of 
J 

Pep € canel. op flo of ie Beues of clow. fafroi. 

fog c ypre. mylberyes, op faiidr. € medle alle pife to- 

gid. boile it and falt it. and loke pao it be Topdane 


Compotft ¢. . Cc. 
Take rote of pfel. pafternak of seo Sabai *. fcrape hem 


and wailthe he clene. take rap € caboch ypared and 


> calwar. Sale Ne om R. Holme fays, ‘“ Calver is a term 
** ufed to a Flounder a to be boiled in oil, vinegar, and {pices 
*¢ and to be kept in it.” But in Lancafhire Salmon newly taken 

and immediately dreffed is called Calver Salmon: and in Littleton 
| Salar isa young falmon. 

¢ lewe water, warm. V. Gloff. 

4Compoft. A compofition to be always ready at hand. Holme, 
HI. 'p. 78. .Lelé Coll) V1, p. 5. 

© Pafternak of raféns. Qu. 


G icorne. 


fg, J 

icorne ‘. take an erthen pane. w. clene wat ¢ fet it on 
the fire, caft all. bife pinne. whan bey buth Bouts caft 
pto peer € pboile hem eel: take pife thyng up € lat 
it kele on a fair cote do 9, falt whan it ti colde in 

a veflel take vineg € powdo € fafron ¢ do pto. € lat 
alle pife thing lye pin al nyzt op al day, take wyne 
ereke and hony clarified togid lumbarde jmuftard € 
raifons -corance al hool. ¢ grynde powdd of canel 
powdd douce € aneys hole. ¢ fenell feed. take aS 


pife thyng ¢ caft togyd ia pot of erthe. and take pof 
whan p wilt € sue forth. 


/ 


Gele Sof Fyfsh. — oh & 


Take Tench, pykes*, eclys,. turbut and plays - 
kerue hé to pecys. fealde hé ¢ waifche hé clene. drye 


f ypared and icorne. The firft relates to the Rapes, the fecond 
to the Caboches, and means carved or cut in pieces. 

£ Geile. Jelly. Gelee, Contents here and in the next Recipe. 
Gely, Mf. Ed. N° 55, which prefents us with much the fame pre- 
{cription. 


h Iti is com: Bony thought this fifh was not extant in England till 


the reign of 8. VHi.; bur fee N° 107. 109. 116 So Lucys, or 
Tenchis, Mi. i Re. ‘IL 1. 3. Pygus or Tenchis, Il. 2. toa ai93 
Chaucer, vy Lice; and’ Cel. Coll LV. p. 226. Vi. p.. 1. 5.. Luce 


jalt. Tbid. p.6. Mr. Topham’s Mf. written about 1250, mentions 
Lupos aguaticos five ae amorg't the fifh which the fifhmonger 
was to have in his thop. They were the arms of the Lucy family 
fo early as Edw. 1. See alfo Pennant’s Zool. III. p. 280, 4to. 
? Plays. Plaife, the fifh. 
he 


Co] | 
hé w a cloth do hé i a pane do bto half vynes € half 
wyne € feep it wel. € take the Fyfshe and pike it 
clene, cole the broth thurgh a cloth ito an erthen” 
pane. do bto powdo of pep and fafron ynowh. lat it 
feep and fkym it wel whan it is yfodey dof * p grees 
clene, cowche fifshe on chargeds ¢ cole the fewe tho- 
row a cloth onoward € ste it forth. ms 


Gele of Fle&h. : Co iT. 


Take fwyn feet ¢ fnowt and the eerys!. capons. 
conyng calu fete. € waifche hé clene. € do hé to feep 
in the priddel ™ of wyne € vyneg and wat and make 
forth as bifore. 


Chyfanne®. Pe vg 


Take Bochas hole Tench and plays € finyte hem 
to gobett. fry hé i oyle blanche almind, fry he € caft 
| pto raifons conn make lyo of crust o brede of rede 
pee ¢ of vyneg p pridde part pw fye drawen ¢ do 
pto powdo fort and fal. Haile it. lay the Fifshe ian 
erthen ag oe cait the fewe to. feep oynons ymynced 
€ caft pine. kepe hit and ete it colde. 


Kk Dof, i.e. do of. 
'Kerys. Ears. 
™ Thriddel. V. ad N° 67. 
»Chyfanne. Qu. 
C2 Congur 
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Congur ° in Sawfe. .C, ITI. 


Take the Cong and feald hy. and fmyte hy in 
pecys € feeb hym. take pfel. mynt. pelet. ro{marye. € 
a litul fawge. brede and falt, powdo fort and a litel 

9 ; , | ; 
garlec, clow a soe take and erynd it wel, drawe it 
up with vyneg burgh a cloth. caft the fyfsh 1 ia veffel 
— and do p fewe onoward ¢ sue it forth. 


Rygh Pin Sawle. Sy 


Take Ryghzes and make hem clene and do hé to. 
feep. pyke he clene and ‘frye pen i oile, take Almand 
and erynde he 1 wat or wyne, do pto almand blaiiched 
hole fryed i aie: € corance feep the lyo grynde it 
{male ih do pto earlec ygronde € litel falt ¢ vions 
powdo fort € fafron € boile it pc ay the Fyfshe 
in a veffel and caft ie fewe pto. and mieten it forth 
colde. 


Makerel in Sawfe. ; LET: 


Take Makerels and fmyte hem on pecys. caft in 
on wat and vions, feep hem with mynt and wip oop 


an. 
erbes, colo it grene or zelow, and meffe it forth. 


°Congur. The Eel called Cozgre. Sawee, Contents here, and 
N° 105, 106. 
P Rygh. A Fifh, and probably the Rafe. 
Pykes 


Ly See a 
Pykes in brafey 4, ae ee, rt, 


Take Pykes and undo hem on p womb’ and waifshe 
hem clene and lay hes oe a val Irne * penne take 
gode wyne and powds eyng € fug good wone * € falt, 
‘ and boile it i an erthen panne ¢ meffe forth p pyke € 
lay the fewe onoward. 


Porpeys in broth. sC. VIII. 


Make as Pou madeft Noumbles of Flefh with oynons. 


Balloc # broth. sCeTRs 


Take Eelys and hilde * hem and kerue hem to 
pecys and do hem to feep in wat and War. fo pat it 
be a litel ou ftepid ’. do pto fawge and oop erbis w 
- few” oynons ymynced, whan the Eelis buth foden 
eich do hem in a veffel, take a pyke and kerue i it Fe 
gobett and feep hym in the fame broth do pto powdo 
gyng galyngale canel and pep, falt it and caft the 
Kelys pto ¢ meffe it forth. 


4 Brafey. Qu. 

* Wombs. _ bellies. 

* rooft Irene. a roafting iron. 

* good wone. «a good deal. V. Gioff. 

“ Balloc. Ballok, Contents. 

xhilde.  fkin. 

¥ on ftepid. fteeped therein. V. N° 110. 
3 few, i.e. a few. 


Eles 


EC aed 


Fles in Brewet. Ue 


Take Crust of brede and wyne and make a lyo, 
_ do pto oynons ymynced, powdo. ¢ canel. ¢ a litel wat 
and wyne. loke pat it be ftepid, do pto falt, kerue 
pin Eelis € feep he wel Aud stie hem forth. 


Cawdel of Samon. Re or 


Take the outt of SamOn and tale hem clene. pboile 
hem a lytell. take hem up and dyce hem. flyt the 
white of Lekes and kerue hem fmale. cole the broth 

9 9 t 
and do the lek pinne w_ oile and lat it boile togyd 
2 
yfere *. do the Samon icorne pin, make a lyo of 
Alaand mylke € of brede € caft pto {pices, fafron 
and falt, feep it wel. and loke pat it be not ftondyng. ’ 


Plays in Cyee. ne. IL 
Take Plays and inyis hem? to pecys and fry hem in. 
oyle. sired a yo of pied @ gode broth € vyneg. 


and do pto powdo eyne. canel. pep and falt and 
loke p it be not ftondyng. 


For to make Flaumpeyns. —.c. XIII. 
Take clene pork and boile it tendre. penne hewe 
: : i , 9 : 
it fmall and bray it {mal in a mort. take fyg and boile 
* togyd yfere. One of thefe fhould be ftruck out. 
» Vide N° 104, Qu. , 
hem 


[ 55 


hem tendre, in fmale ale, and bray hem and arenas 


chefe pwith. pene waifthe hem 1 wat € pene iy. © hem. 


alle togid Ww Ayren, penne take powdo of pep. or els 
powdo marchant ¢ ayren and a oe Sas of fafron and 
falt. pene take blank fug. eyren € a5 € make a patt 
w a roller, pene make pot {male pelett ¢. ¢ fry he brow 
1 clene grece & fet hem afyde. penne make of p oop 
deel ® of p p pait long coffyns f € do p comade é pin, and 
clofe hé faire with a couco , ¢ pynche hé fmale about. 
pane kyt aboue foure op fex wayes, panne take ety? 
of p kuttyng up, € pene cold it w zolkes of Ayreh, 
and plant hem thick, ito the flaumpeyns above. p p 
kutteft he ¢ fet hej an ovene and lat hem bake efelich* 
and panne sue hem forth. 


ai. 
For to make Noumb! in Lent. .C. XILIY. 


Take the blode of pykes op of cong and nyme! the 
9 
panch of pykes. of cong and of grete code lyng™, ¢ 


: IY. mix. . 

4 Pelettes. Peltys, Mf. Ed. N° 16. Balls, pellets, from Fr. pelote. 
¢ deel, deal, 1. e. part, half. 

f Coffyns. Pies without lids. 

& comade. Qu. 

h cours. coverture, a lid. ieiiy. every. 

k efelich, eafily, gently. 

Inyme. take. Perpetually ufed in Mf. Ed. one Sax. niman. 


™ code lyng. Ifa Cecdling be a /mall cod, as we now underftand 
it, great codling feems a contradiction in terms. 


4  boile 


~ 


[\ 56. J 
boile he tendre g myrice he fmale ¢ do he i pat bldde. 
take crust of white brede ¢ ftyne i it thurgh a cloth. 
_ penne take oynons iboiled and eres take pep and 


fafron. wyne. vyneg ayfell® op aleg @ do fto ¢ sue 
forth. 


For to make Chawdon ° for Lent. ce Reve 


f ake blode of ournard and cone € b panch of gur- 
| nard and boile he sas € mR he {male, and make 
a lyre of white Crust and oynoiis ymynced, bray iti 
a mott € pe boile it togyd til it be ftondyng. penne 
take vynes op ayfell © fafron ¢ put it pto and site it 
forth. 


Furmente with Porpeys. fe ge 


Take clene whete and bete it finall in a mort and 
fanne out clene the douft, benne waifthe it clene and 
boile it tyl it be tendre and brou. panne take the 
fecunde mylk of Almand ¢ do pto. boile he togid ul 
it. be ftondyng, and take p firft mylke @ alye it up 
wip a pene? take up the porpays out of the Fur- 


mente € lefhe hem iva difhe with hoot wat. € do fafron - 


s Ayfell. Eifel, vinegar. Littleton. 
®*Chawdon. V. Gloff. 
#Penne, Feather, or pins Mf. Ed, 28. 


to 


ES g7n0] | 
to 7 furmente. and if the porpays be falt. feep it by 
hy felf, and sue it forth.+ 


Fyletz in galyntyne. chen t, 

Take Pork, and rot i it tyl the blode be tryed out ¢ 
p broth 4. take crust of brede and bray hem i a mort, @ 
drawe he thurgh a cloth with b broth, penne take oy- 
nons @ lefhe hem on brede 2 do to the broth. panne take 
pork, and lefhe it clene with a dreflyng knyf and caf 
it into p pot broth, € lat it boile til it be more tendre. 
panne take pat. lyo pto. pane take a porcid of pep 
and fandr € wh pto. panne take pfel @ yfope ¢ mynce 
it fmale ¢ do pro. pane take rede wyne op white grece 
@ rayfons ¢ do pto. ¢ lat it boile a lytel. 


Veel in buknade’. .C. XVIII. 


Take fayr Veel and kyt it in fmale pecys and boile 
it rendre 1 i fyne broth op in ahs panne take whits 
brede op waftel *, and grail pof a white,...lyq 
y fyne broth, and do p tyd to the Veel, ¢ do fafron 
pro, pane take pfel € bray it 1 a mort g@ the Juys' 
pof do pto, and pane is pis half zelow ¢ half grene. 


4 the broth.. Suppofed to be prepared beforehand. 

tBuknade. V.N° 17, 

*Waftel. V.Gloff 

t Juys. Juice. 
. + H pane 


: [pee. J 
bane take a porcion of wyne € powdd marchant ¢ do 
9 : ; 9 : a) 
pto and lat it boile wele, and do pto a litel. of" vyneg. 
@ sue forth. . 


Sooles in Cynce*, C. XIX 
Take Sooles and hylde hem, feep hem in wat, 
fmyte he on pecys and take away the fynnes. take 
oynons iboiled € grynde the fynn } jw and bseetio. 
drawe it up with the felf broth. do pto powdo fort, 
fafron ¢ hony clarified with falt, lcep it alle yfere. 


broile the fooles ¢ mefle it i dyfeh ¢ lay the fewe 
above. € sue forth. 


met Dies pe 

Tench in Cynee. AAD, 
“Take Tench and fmyte hem to pecys, fry hem, 
drawe a iyo of Rayfotis corance witp hee and wat, 

9 
do pto hool raifons ¢ el of ¢ oyne of clowes of 
canel of pep do the Tench | pto © feep hé w fag cypre 
& fale. e meffe forth. 


*hitel of vyneo’™ We fay, a little vinegar, omitting ef So 1¢2, 
@ lytall of lard, 


xCynee. Cyney, Contents, both here and ~ 120,123, See 
before, N° 25. 


& | : , Oytters 


cso 
_ Oyfters in Gravey. _ : Vi. I. 
Schyl¥ Oyfters and feeb hem in wyne and in hare # 
own broth. cole the broth th wureh a cloth. take al- 
mand blanched, grynde hé a drawe hé up with 
the felf Broth. € alye it Mas fd of che and do the | 
oyfters pine, eaft in powdo of gyn, fog, macys. 
{eep it nat to ftondyng and sue forth. 


. : j xm 
Mufkels* in brewet. Vi-It. 


Take mufkels, pyke hem, feep hee with the owne > 
‘broth, make a lyo of es ° vynes do in oynonis 
ga ato &é caft the muskels pto € feep it. € do pto 
powdo wa lytel fale @ fafron the famewife make of 
oyfters. 


XX, 
Oyfters in Cynee. VI, III. 


Take Oyfters pboile hem i her owne broth, make 
a lyo of crust of brede © drawe it up wip the broth 
and vyneg: mynce oynons € do pto with erbes. @€ caft 
the. oyfters pinne. boile it. € do pto powdd fort & 
falt. © meffe it forth. 


y Schyl. fhell, take of the fhells. 

* *hare. their. Jer, N° 123. Chaucer. 
* Mufkles. mufkels below, and the Contents. Mutles. 
> cruftes, i.e, of bread, 


H 2 Cawc 


a 
oO 
pry 


“hed 


Cawdel of Mufkels, V1. 11. 

Take and feep mufkels, pyke clene, and waifshe 
hem clene i wyne. take almand & bray hé. take some 
of the mufkels and grynde he. € fome hewe fmale, 
drawe the mufkels ygrond w the felf broth, wryng 
the almand with faire wat. do alle pife togid. do pto 
Vious and vynes. take whyte of lek € pboile he 
wel. Wiyng Our the wat and hewe he finale. calt 
oile pro Ww oynons pboiled € mynced finale do pto 
powdo fort, fafron and falt. a lytel feeb it not to to® 
ens) ne € meffe it forth. 


Mortrews of Fyfsh. | Vive 
Take aes haddok, op hake and lynds with 
the rawnes ? and feep it wel in wat. Bye out p 
bones, erynde {male the Fyfshe, drawe a lyd of al- 
mand & Ieage w the felf haat and do Og Fyfshe 
gronden pto. and feep it and do pto powdd fort, fats 
ron and falt, and make it ftondyng. : 
; xX, 
Laumpreys in galyntyne. VI. VI. 
Take Laumpreys and fle* hem with vyneg op with 4 
white wyne @ falt, fealde hé i wat. flyt hem a litel 
“to to, 1.e, too too, Vide N° 17, 


anes. Toes. ¢ fle, flay, kill. | 
at 


f 6564 | 

at > nauel... +. « + @ reft a litel at the nauel. take 
out the gutt at the ende.’ kepe wele the blode. put, 
the Laumprey on.a fpyt. rooft hy € nee Pg el the 
rece. grynde rapiens of i hy up fw pyace: 
wyne and crust-of. brede. do pto pow do of oyppe. of 
ealyngale $. 5 of canel. powdo of clow, and do pto, 
 raifoiis of coraiice hoole. w p blode € p grece. feep 
it @ falt it, boile it not to ftondyng, take up the 
Laumprey do hy in a charged! € lay p fewe ono- 
ward, ¢ sue hy forth. 


Laumprons in galyntyne. . vi, VIls 
Take Lamprons and fealde he. feep eet: meng 
powdo galyngale and Sl a of nae broth tozyd & 
boile it € do bto powdo of eyng é falt, take the 
Laumprons ¢€ boile he ¢ lay he i dy fh. ¢ lay. the fewe 
above. € sue fort. . 


Lofeyns*in Fyfsh Day. Givi. 


Take Alsen unblanched and waifthe hé clene, 
drawe he up with wat. feep p mylke ¢ alye it up Ww 


‘hy up. A word feems omitted; drawe or He. 
@ of galynga'e, i.e. powder. V.N® ror. 
» Chargeo’. charger ordith, V.N° 127. 
4 Lofeyns. Lofyxs, Contents. 
: lofeyns. 


[ 6& J 
lofeyns. caft pto fafron. fag. € falt ¢ meffe it forth with 
colyandre i confyt rede, @ sue it forth. 
Sowp of galyttyne *, “ynIKx. 
Take powdo of galyngale with fue and falt and © 
Doile it yfere. take brede ytofted. and pi the fewe 
onoward. and sue it forth. 


XX, 
Sobre Sawfe. V1. Xe 


Take Rayfons, grynde sha with crust of tee and 
drawe it up with wyne. do pto gode powdos and falt. 
9 9 
and feep it. fry roch, looch, fool, op oop code Fyfsh, 
calt p fewe above, @ sue it forth. | 


DG, 
Cold Brewet. VI. XI. 


- Take’ crome ! of almand. dry in a cloth. and whan 
it is REYES do i a in a veffel, do ‘to falt, fag, and white 
powdo: of oyns and Juys of Fenel and wyne. and 
lat it wel ftonde. lay full € meffe ¢ dreffe it forth. 
Peer ™ in confyt. WXEL 
Take peer and pare hé clene. take gode rede wyne 
¢ mulberes* op fandt and feep p peer pin € whan pei 
x Sowpes of Geyhoate Contents has za, recte. Sowpes means 
Sops. 'crome. crumb, pulp. ™ Peer, pearse 


® mulberes. mulberries, for colouring, 


buth — 


Cp oaag 
bate yfode, take he up, make a fyryp of wyne Erolers 
op ke a w blatiche powd op white fug and powdo 


eyne € do the per pin. a: it a ‘a € mefie it 
forth. 


Pea Pof Fyfshe. V1, XII 


Take Loch op Tench op Solys fmyte —s on ni 
fry he in oyle. oe half wyne half vynes and fag € 
make a firyp. do pto oynons icorue % raifons ROPE 
and grete raylons. do pto hole {fpices. gode powdds 


and falt. meffe p fyfsh ¢ lay p fewe aboue and sue 
forth. | 


Xx. 
Colde Brewet. wT, KITT. 


Take Almaiid and grynde - take the tweydel* 
of wyne op the priddell of vyneg. drawe up the Al- 
maid pw. take anys fug € bratich of fenel grene : 
fewe. € drawe hé up togyd Ww b mylke take poudd 
ei canell. of gyng. clow. € maces hoole. take kydde. 
op chikens op flefsh. ¢ choppe hem fmall and feep 
hem. take all pis flefsh whan it is foden g lay it ia 


© Vernage. Vernaccia, a fort of Italian white wine. V. Gloff, 
P Egurdouce. Vide Gloff. 

$icorue, icorven. cut. YV, Gloff. 

* Tweydel. Two parts. 


clene 
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clette veffel € boile p fewe & caft pto falt. Fenne caft 
al pis in a with flefh. at. 


| xX. 
Pevorat' for Veel and Venyfofi. v1. xv- 
Take Epecic z - it in ase drawe it up with broth 


a) 
and vyneg, take pto powds of pep @ falt and fette it 
on the Piva boile it and meffe it forth, 


| 


of Then ae Ph aes . 
Sawfe " blatche for Canons yiode. vi, XVIe 
| Bo tess ) } 
Take Almand blanched and erynd hem al to douft. 
oro hige-, 9 | 
temp it up with vions and powdo of gyngyn and 


meffe it forth. 


Sawle Noyre for Capons yrofted. Vi, XVII. 


Take the lyu of Capons and rooft it wel. take 
anyfe and greynes de Parys*. oyng. canel. € a lytill 
cruft of brede and ende it fmale, and erynde it up 
wW vions. and witp grece of Caponis. boyle it and ste 
it forth. | : 


a, 


© gf. i.e. stie forth. 

* Pevorat.. Peverade, from the pepper of which it is principally - 
-compoleds: ts 
“Sawfe. Sawee, Contents. As N° 1376 . 
*deParys, Of Paradife. Ve Pref. 


Galyntynie. 
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XX. 
Galyntyne’. . VI. XVII I. 


Take crust of Brede and grynde hem finale, do 
to. powdd of galyngale, of canel, of oyngyn and falt 
at, in it with vyneg and drawe it At purgh a 
ftraynd ¢ meffe 1 it forth. 

Seg xX. 
Gyngen’. ~ VI. X1X- 
Take payndemayn and pare it clene and funde it 
ain Vineg, erynde it and temp it wip Vyneg, and with 
powdo gyng and falt, drawe it ; thurgh a fty no. and 
sue forth, 
Verde# Sawfe. 7 Vit. 

Take pfel. mynt. garlek. a litul Spell ® and fawge, 
a litul canel. gyng- pip. wyne. brede. v vyncg & falt 
grynde it pee, Ww fafron ¢ meffe it forth. 


' 
x x, 


toad Noyre for Malard. Wil. Ie 


Take brede and. blode. iboiled, and erynde 1 it aad 
- drawe it thurgi a cloth w Vyneg, do pto pov wd of 


y Galyntyne. -Galentyne, Contents. _ 

z Gyngén. From the powder of Ginger therein ufed. 

@Veide. It has the found of Green-fauce, but as there is no 
Sorel in it, it is fo named from the other herbs, 

® a litul Spell, Wild thyme. 


ce gyng 


£68" 
gyne ad of pep. €& p erece of the Maulard. falt it, 
boile it wel and ste it forth. 


. Fea de) 
| Cawdel for Gees. VIleIl~ 


Take garlec and nde it fmale. Safron and 16 be 
with @ falt. and temp it up with Cowe Mylke. and 
feep it wel and sue it forth. 

Chawdon ¢ for Be die : en 11fs 

Take p lyu and p offall 4 of the Swann € do it ta 
feep i gode broth. take it up. a out p as 2 take 
€ hewe the flefsh fmale. make a Lyo of crust of brede 
c e: p blode of p Swan yfoden. € do pto powdd of 
clow ¢ of pip € of wyne € falt, ¢ € fee it ¢ caft pi! flefsh 
pto ie and meffe it forth w p Swan. 


XX. 
Sawfe Camelyne‘. VII. IIE. 


Take Rayfons of Corance. € kyrnels of notys. © 
crust of brede € powdo of oyng clow 16 of canel, by 
it wel togyd and do it pto. falt it, temp it up with 

yynes. and ste it forth, 


¢Chawdén. V. Gloff. 

*otfall. Hyxta, Gibles. | 

*Camelyne. Qu. if Cazelyne from the Fluor of Cancel ? 

Coy brags fe) on ASHE Spee: 


Lumbard 


[ 67 }j 


Lumbard Muftard. Vile V. 
Take Muftard feed and waifhe it € drye it fan 
ovene, grynde it drye. farfe it thurgh a farles clarifie 
hony W wyne € vyneg € ftere 1 it wel rogeds and make 
it thikke ynow;. @ whan p wilt ee pot make it 
ss W wynes 
ie 2 4 
Notas ; ~ VET VIe 
Cranes Sand Herons a be baa with lard of 
‘Swyne. and eten with eynes 
Me xk. 
Notas VII. VII. 
Pokok and Prfuch fhul. pe pboiled. lardid and 
‘rofted. and eten with’ gyngen 


Cranes. A dith frequent formerly at great tables. Archzo- 
jogia, II, p. 171. mentioned with Herons, as here, Mf. Ed. 3. 
where thé fame Recipe oceurs, et v. Lel. Coll. IV. p. 226. VI. p. 
38. Rabelais, IV.c.59. XE. of Devon’s Featt. 

harmed. Mf. Ed. N° 3. has enarmed, as may be read there. 
Enarmed, however, in Lel. Colle&. IV. p. 225. means, decorated 
with coate of arms. Sheldes of Brawn are there in armor, p» 226. 
However, there is fuch a word as enorned, Leland, p. 280. 286. 
297. which approaches nearer, 
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Sap? a 
Fry blanched. VII. VIITs 


Take Almand blanched and prise hé al to doutt, 
do pife ia thynne foile. clofe it pinne cal and fry it 
in-Oile. piety: hony Ww Wyne. € bake it pw. 


Frye? of Bein of © ir 
ee Witelse 

_ of ein 
‘ Take fkyrwat ies pastnak and apples, € pboile he, 
‘make a bato of Ao ae ayren, caft ptovale. fafron © 
fale wete hei p bato and frye he x oile,or i:greceedo 
pto Almand Mylk. ¢@ site it forth. 


XX.. 


Bry’ of Mytle | ie Xe 


orice of sais * and- ‘Pile out p wheyze'. do pro Sik 
9 
whyte of ayren. fry hé. do pto. & lay on fu and 
-meffe forth. 
roe 
’ Fryto of Erbes. VII. an 

Take gode erbys. grynde ie and medle™ he wi fld 
and wat ¢ a lytel zeft and falt, and ‘frye hé i oyle, and 
ete hé w clere hony. 


+Frytour, &c. Contents has only, Frytours of Paffernakes. 
N.B. Frytour is Friiter. 

® Cruddes.. Curds, per metathefin. 

‘wheyze. whey. mmedle, mix. 


Rafyols. 


Baise f 6 J 


! Xx. 
Rafyols >. * VIl. XII. 


“Take fwyne lyuds and feep hé wel. take biede @ _ 
erate it.and take-zolkes of ayren. € make hit fowple » 
anid do pto a lytull of lard carndn lyche a dee?. chefe 
gtyd 4 @ whyte grece. powdd douce -€ of oyne 
wynde it to ball‘ as grete as apples. take p calle of p 
fwyne € caft etie § by ies felf bin. Make-a Croft ia 
trape*. and lay p bait pin bake it. and whan fey 
buth ynow; : put in a layd of ayren Ww powdd fort 
and Safron. and sue it forth. 


XX. 


Whyte Mylat®. ees VIL XEIL. 


Take Ayren and wryng he thurgh a’ cath. take 
_powdd fort, brede igrated, « fafron,'¢ caft ptora gode 
gntite of vyneg with a litull falt, medle all yfere. 

make a foile 1 a trap § bake it wel pinne. and site it 
forth. 


» Rafyols. Rafiowls, Contents. Qu. the etymen. 

© fowple. fupple. 

Pcarndn lyche'a dee. Cut ‘like ‘diée, ‘diced. ~Fr.: De; fingular 
of Dice. | 

astyd, grated. igrated, N° 153. 

¥ wynde it to balles, make it into Balls. 

sete. each. 

ttrape. pan, or difh. French. 
" Mylates. Contents, Mrlates; but 155 as here.’ Qu. 


3 ie Cruf-, 


ged 


MG ao KX: 
, Criftard * of Flefsh. Vite XIttis 
- Take péions¥ | 5 and finale bridd 
fmyte he i gobett wip viaws? do pto fafs 


ron, make a cruft ia trap. and pynche its ¢ cowche 
p flefsh pinne. € caft pinne Raifons corances powdd 
douce and falt. breke ayren and wryng hem thurgh 
a cloth € {wyng p fewe of b pW and helde 
it* uppon the flefsh. coue it © bake it wel: and sue 
it forth. 
Mylat of Pork. Wits Xvi 
Hewe Pork al td hee and medle it w ayren © 
-chefe igted. do pto powdo fort fafron € pyner > with 
falt, make a cruft i a trap, bake it wel pinne, and sue 
it forth. 


9 XX. 
Cruftard of Fyfshe. VIIsXVIi 


Take loch, laumprons, and Eelis. fmyte see on 
pecys, and ftewe he wip Almand Mylke and vions, 
frye the loch i oile as tofore. and lay Pp fifsh pinne: 


-® Cruftards. Pies. 
¥ peions. pigeons. Vs ad N° 48. 
4. ae 
=viaws. Verjuice. 
thelde it. pour, caft. 
» pyners Vide Prefs : es 


tat 


ig La 
9 wot sala J ‘ ' 

caft pon powdo fort powdo douce. with rayfons CO 
ean € prunes damyfyns. take galyntyn and p fewe 


pinne, and {wyng it togyd and caft i the trape. ¢ © 
bake it and sue it forth. 


Croftard of Eerbis* on fyfsh Day. Vile XVI. 

1 gode Eerbys and grynde he fmale with walle- ' 
not pyked clene. a grete portion. lye it up almoft wip 
as myche vions as wat. feep it wel Ww powdo and 
Ralrpn woute Salt. make a cruft in a trap and do P 
fyfsh pinne unftewed wip a litel ii € gode Powdo. 
whan it is half ybake do p fewe pto € bake it up. 
If p wilt ake } it clere of Fyfsh feep ayref harde. € 
take out p zolk € ende hé w gode pando and alye 
it up with gode ftewes ¢ and sue it forth. 


Lefshes ¢ fryed in lenton *. VII. XVII Ie 


Drawe a thick almande Mylke wip wat. take dat 
and pyke he clene Ww apples and peer € mynce hé w 
pnes damyfyns. take out p fton out of p pnes. e 
kerue the pnes a two. do pto Raifons fug. flo of ae 

9 Ne 
nel. hoole macys and clow. gode powdos ¢ falt. colo 


¢Erbis. Rather Erbis and Fifh. 

1 ftewes, W. N° 170. 

¢Lefhes. V. Leche Lumbard in Gloff, 
flenton, Lenton, Contents, i.e. Lent. — 


hem 


Leite!” 
hem up w fandr. meng fife with oile, make a coffyn 
as p dideft bifor ¢ do pis Fars 8 pin. and bake it wel 
and sue it forth. 

Wattels yfarced. Vile XIX. 
Take a Waftel and hewe out p crinnes. take ayren 
& fhepis talow & p crinn of p fame Waftell powdo 
fort. e<dale Ww Safron.and Raifons corance. € medle alle 
pile yfere €,do it in p Waftel. clofe it ¢ bynde it faft 
tocidre. and feep it wel. 
Sawge yfarced. Ville 
Tie fawge. grynde it and temp it up with ayren, 
enue b ¢ kerf hy to gobett.and catft it ia pofly- 
net. and do pwip orece @ frye it. Whan it is fryed 
—ynowz caft pto fawge W ayren make it not to harde. 
caft pto powdd douce, mefis it forth. If it be in 
Ymber day +" take fauge buti € ayren, and lat it ftonde 
Ww vel by p faufe 1, ¢ stie it forth, 


‘ xx, 
Sawgeat *. “ Til, Le 


‘Take Pork and feeb it wel and onde it spas and 
medle it wip ayren ¢ brede. ygrated. do pto powdo 


£Fars. Vide Gloff, act faweyfter. Qu, 
# ftonde wel by the faufe. Become thick with the fawce. 
* Sawgeat. So named from the Sage, or Saye, 
fort 


ans a 


Er 13 1 


fort and fafron with pyn ¢ falt. take ¢€ clofe litull’ 
Bail i i foiles!of fawge. wete it with a batt of ayren 
@ fry it. @ sue it forth. 


Cryfpes™. Vill.1t. 

Take fd of peace ei medle it with wits | 

grece ou the fyr i in a chawfo" and do the batd pro 

queyntlich ° purgh py fyngos. or thurgh a fkymd. 

and lat i _ a ae eee 1a litell fo p p be hool pinne, 

And if i; wilt cold i it wip alkenet yfondyt. take he up 
€ caft pinne fue, and sue he: forth. 


 & CIES. 
Cryfpels. . | ‘VIIIIIL 


Take and make a foile of gode Pat as thynne as 
Pap. “kerue it out ¢ fry it in oile. op, 1 p erece and 


1 foiles. leaves. 

m™ Cryfpes. Mf. Ed. N° 26. Cryppys, meaning Cri/ps, Chaucer 
having crips, by tranfpofition, for cr7/p. In Kent f is commonly put 
before the f, as baps is bafp, was is wa/p. V. Junius. V. Happs, 
and Hafpe, and Wajp. - 

» chawfd. chaffing difh, 

® quentlich’. nicely. 

Pa litul. Dele. 

@quayle. an cool? 


t p grece. Dele the, | dia 
a p rea 


[ 74 ] 
p remnant *, take hony clarified and flaunne‘ pw, alye 
hem up and sue hem forth. 


ke 
Tartee. VIII. 1111. 


Take pork yfode. hewe it & pray it. de pto ayren. 
_Raifons fus and powdo of oyne. powdo douce, and 
{male briad | pamong @ white grece. take PEANEs, faf- 
Hons @ falt, and make a cruft ia trap ¢ do p Fars" 
pin. é bake it wel @ sue it forth. 


XX, 
Tart in Ymbre* day. VIII. Ve 


Take and pboile Oynons pffe out p wat @ hewe 
he {male. take oe & DERY it 1 a mort. and temp it 
up w Ayren. do po bike: cea and falt. © raifons 
corans. €& a litel fue with powdo douce. and bake it } 
‘a trap. € ste it forth. 


KX, 
Tart de Bry 7. VM Ty Ls 


Take a Cruft ynche depe in a trap. take zolkes of 


Ayren rawe € chefe ruayn*% € medle it ¢ p zolkes to- 


& remnant, i. e. as for the remnant, 
tflaunne. French faz, cuttard, 
p b Fars, f. p Fars. 
*Ymbre. Ember. 

_ ¥ de Bry. Qu. Brie, the country. 
*Chefe ruayn. Qu, of Roifen. V.ad 49e 


gyd. 


ae 7b. 8 
be g J ru] J i: 4 
gyd. and do pto powdo gyng. fug. fafron. and falt. 
do it in a trap, bake it and ste it forth. 


. XX. 
Tart de brymlent 4. VIII. VII. 


Take Fye e Rayfons. & warlsbe he in Wyne. and 
onde hem {male w apples € per clene 1 a take » 
he up and caft hé ina pot wip wyne apd fur. take 
falwar Salmon ° yfode. op codlyng, op haddok, € 
bray hé fmal. ¢ do pto white powdds &€ hool {pices. 
falt. and feep it. and whanne it is fode ynowy. take 
it up and do it in a veflel and fat a kele. make a. 
Coffyn an ynche depe € do p fars pin. Plant it boue¢ 
Ww prunes and damyfyns. take p fton out, and wip 
dates qrte rede ¢and piked clene. and cotie the coffyn, 
and bake it wel, and sue it forth. 


% 


: xX. ® 
Tartes of Flefh¢, VITe Vili. 


Take Pork yfode and grynde it fmale. tarde f harde 


2 Brymlent. Perhaps Midlent or High Lent. Bryme, in Cot- 
grave, is the midff of Winter. The fare is certainly lenten. A.S. 
bnyme. Solennis, or beginning of Lent, from A.S. bnymm, ora, 
margo. Yet, after all, it may be a miftake for Prymlent. 

b falwar Samon. + V. ad N° 98. 

* plant it above. Stick it above, or on the top. 
a grte red. quartered. 

© Tartes of Flefh. So we have ‘gies Poleyn, Lel, Coll. IV 
p. 226. i.e, of Pullen, or Poultry. 

f tarde, r. take. For fee N° 160. 

K 2 eyren. 


\ 
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eyren ifodée ¢ ygronde and do pto with Chefe yeronde. 
take pode powdo and hooi fpices, fag, fafron, and” 
. ae .€ do pto. make a coffyn as i feel fayde 8 ¢ do pis 
pinne, @ plant i Ww finale bridd iftyned € coOnyng. € 


hewe hé to {male gobett & bake it as tofore. € ste it 
forth. 


Tartlet. Ville 1X 
Take Veel yfode and onde it fmale. take harde 
Eyren ifode and yerond ¢ do pto with prunes hoole* 
dat. poe pyn and Raifots corance. hool fpices € 
powdd. fug. falt, and make a litell coffyn and vie pis 

fars inne. g Bae it € sue it forth. 

Tar of Fyfshe. VIIle X. 
Take Eelys and Samon and dfmyte hé on pecys. € 
flewe it'i almand jmylice and vious. drawe up on 
ae my lik wip J p ftewe. Pyke out the bon clene of 
a fyish. ate fave p myddell Pee hoole P Eelys € 
“gnde p oop fifsh fmale. and do pro powdo, fue, € falt 
and gted oe € fors p Kelys pow per as kp bonys were 
medle p oop dele of the fars ¢ p mylk togid. and cole 


-£to feel fayde. perhaps, to bold the fame. 
» hoole, whole. : 
Vit, rather fem, ise. them. » 


9 | 
k peras. where. VW. N° 1770 


Cae 
it w  lamats make a cruftin a trap as before. and bake } 
it pin and sue it forth. | 

Sambocade’. Viile Xt- 
Take and make a Crufhia trap. @ take a crudd. 
and uses out p spill aen and phat he purgh a 
ftynd. and put i p ftyno crust. do pto fue the ey 
part @ fomdel ™ whyte of Ayren. € fhake pin blom 
of elren®. ¢ bake it up w curofe® € meffe it forth. 


9 XX, 
Erbolat?. W111. XIle 


“Take pfel, mynt % 4. fauey, € fauge, tanfey, vuayn, 
clarry, rewe, ditayn, fenel, fouthrenwode, hewe he 
€ ende he fmale, medi he up Ww Ayren. do butt ia 
trap. € do p fars pto. € bake it € meffe it forth. 


; ax. 
Nyfebek*. VIII. XIIIe 


Take pe pridde part of fowre Dokk and: fl pro. € 
bete it toged tyl it be as towh as eny lyme. caft ‘peo 


1Sambucade. As made of the Sambucus, or Elder. 
m Somdel. Some. 


" Blom of Elren. Elder flowers. 

© curofe. 

P Erbolat, 1. e. Herbolade, a confection of herbs. 
4 myntes, mint. 


: Nyfebek, Qu. 
fait. 


bred 
falt. € do it ia pai holke*in p bothom, and fet 
it out wip py fing queynchche'i a chowfer" wip 
oile. € Bc it “wall and whan it is ynow3 : take it out 
and catft pto fag ec. 


y . 9-7" Rx. 
For to make Pome Dorryle* and ofé pyng. vit1.x1111. 


Take p lire of Pork rawe. and grynde it fmale. 
medle it up wip powdre fort, fafron, and falt, and do 
pto Raifons of Corance, make ball pof. and wete it 
wele 1 white of ayren. € do it to feep 1 boillyg wat. 
take hem up and put hem on a fpyt. roft he wel and 
take piel ygronde and wryng it up with ayren €a pty 
of fl, and lat erne ¥ abonte p {pyt. And if p wilt, take 
for pfel fafron, and ste it forth. 


sholke. Qu. hollow. 

tqueynchche. an gueyatlich’, as N° 162. 

" Chowfer. chaffing difh, as N° 162. 

x Pome dorryle. Contents, fd dorryes, recté, for MS. Ed. 42, 
has Pommedorry ; and fee N° 177. So named from the Jalls and 
the gilding. ‘ Pommes dorées, golden apples.” Cotgrave. Péz- 
dorroye. MS. Ed. 58; but vide Dorry in Gloff. . 

Yerne. Qu. 


Cotagres 


oT 14 


xx. 
Cotagres™. VIII. XV. 


A and make p felf fars*. but do pto pyn and 
fug. take a hole ore cok, pulle hy °¢ hylde* 
hym al rogyd faue p lege. take a Pigg and hilde¢ hy 
fro p mydd douward, fylle hi ful of p fars € fowe hy 
faft togid. do hy in a panne ¢ feep hy wel. and ve 
pet bene ifodex’do he on a {pyt € ie it wele. cold 
it w zolkes of Ag and. fafron, lay pon foyles * of 
gold and of filu. and sue hit forth. 


£ \ xx. 
‘Hert rowee‘. VIII. XVI. 


Take p mawe of p oan Swyne. and fyfe op fex 
of pige r mawe. fyll he full of p felf fars. € fowe he 
faft, pboile he. take he up ¢ make {male prews § of 
gode paft and frye he. take pefe prews yfryed g feep® 


z Cotagres. This is a fumptuous difh. Perhaps we fhould read 
Cokagres, from the cock and grees, or wild ‘Pigs therein ufed. V. 
vyne grace in Glofl, 

@ felf fars. Same as preceding Recipe. 

b pulle hy, i.e. in piecese ° 

© hylde. . caft. 

dhilde. fkin. 

© foyles. leaves; of Laurel or Bay, fuppofe; gilt and filvered 
for ornament. 

f Hert rowee. Contents, Hart rows; perhaps from 4eart. 

& prews. Qu. V, in Gleff. 

h feep, ‘There is a fault here, it means /fick 


[ $0 . ip | 
he picke in p maw on p fars made aft'an nice 
woute legg. put hem on a {pyr € rooft hé € cold hem 
~-w fafron € meffe hé forth, | 


| KX. 
Potews *. VIll. XVII. 


Take Pott of Erp lytell of half a quart and fyll hem 
fall of ak of poine dereres:; - op make with pyn 
honde. op 1a moolde pott of b felf fars, put hemi 
wat € feep he up wel. and. whan pey buth ynow;, 
breke b pott of erp g do p fars.on p fpyt ¢-roft he 
wel. and whan pei buth yrofted. colo hem as pome 
dorsyes. make of litull prewes™ gode patt, frye hem 

op i hem wel i erece. ¢ make pof Kerys ® to pott 
€ cold it. and make BONE, of gode palt, € frye he, € 
put p fkeles 21 p hole pap {pyt was. ¢ cold it with 
whyte. op rede. ¢ sue it forth. 


i after, i.e. like. » 

-& Potews. probably from the o/s employed. 
1 pome dorryes. Vide ad N° 174. 

™ prewes. V.ad 176, 2 
®eerys. Ears for the pots. V. 185. 
*rofys. rofes. 

P fteles. ftalks. 

q b. there, i.e. where, V. 170. 


Sachus. 


"er 4 


| Sachué © Sere viti. 
Take fmale Sachellis of canuas and fille hem full 
of p fame fars*g feep hé. and whan pey buth ynow; 
take of the canvas. roft hem ¢ colo hem é¢. 


XX. 
Burfews *. ¢ TIT. RIX 


Take Pork, feep it and grynde it fmale wip fodden 
aye do bto gode powdos and hole fpices and falt 
W fue, make pot lmale ball, and caft hé ina batd vof 
ayren. ¢ wete Ire in flo. and frye ah in gtece as frytos *. x 
and sue hem forth. 


xX. 


Spynoch Y yfiyed. iX. 


Take Spynoch. pboile hé i fepyng wat. take he 
up and pfle... out of p wat ” eg hem*i two. frye 
he i oile clene. € do pto powdd. ¢ sue forth, 


*Sachus. I fuppofe /acks. 

* fame fars, viz, as 174. 

tBurfews. Different from Burfen in N° 11; therefore qu. 
etymon. . 

«Bato. batter. 

. frytbe. fritters. 

¥ Spynoches. Spinage, which we ufe im the fingular. 


2 out of the water. dele of; or it may mean, when out of the 
Waters 


hem r. Sewe, 


i, Benes 


[ 8 } 


ees 
Benes yfryed. © 1X, Ie 
A eilee benes aut feep he almoft til fey berften: take 
and wryng out b wat lent. do pto Oynons yfode and 
—ymy ee and garlec pwWe frye hem i oile. op i grecee 
p) 
—€ do pto powdo douce. @ ste it forth. 


XX, 


Ryfshews* of Fruyt. . «IX, Ile 


Take Fyg and raifors. pyke hé and waifshe hé in 
Wyne. grynde hé wip apples and peer? ypared and 
ypiked clene. do pto gode powdos. and hole fpices. 
make ball bof. fryé 1 oile and ste he forth. 


Daryols ak IX. IT. 

Take Ciewe of Cowe mylke. op of Almand. do pro 
ayren Ww fag, fafron, and falt. medle it yfere. do it i a 
cofiyn. of 12. ynche depe. bake it wel and ste it forth. 

| xO 

Flaumpeyns *. EX, LIL E« 
Take fat Pork y fore pyke it clene. orynde it {males 
Sey Chefe ¢ do pto. wip fag and gode powdos. 


> Ryfshews. ru/shew/es, Contents. Qu. 

¢ Daryols, Qu. ! 

4Flaumpeyns. Iavmpens, Contents. V. N® 113. 
| make - 


ie) 
‘make a coffyn of an ynche depe. and do fis fars pin. 
make a thynne foile of gode paft ¢ kerue out poff 
{male poynt © frye hé in fars‘. ¢ bake it up ¢€. 


Chewet on Flefshe Day. IX. V. 


wae b lire of Pork and kerue it al to pecys. and — 
henn pwith and do it ia panne att frye it € make a 
Coffyn as to"a pye fmale € do pinne. € do puppon 
zolk of ayren. harde. powdo of gyng and falt, cou. 
it ¢ fry it i grece. op bake it wel and stie it forth. 
Chewet on Fyfsh Day. 1X, VIe 
Take Turbut. haddok. ou tyne. and hake. and 
- feep it. erynde it fmale. fae do pto Dat. ygronden. 
yayfons pyn. gode powdo and falt. make a Con as 
tofore faide. clofe ps pin. ee frye it i oile. op {tue 
it in BMS fag. op i wyne, op > bake it. € stie forth. 


9. 4 xx, 
Haftlet! of Fruyt. 1X, VII. 


Take Fyg idrterid ®, Rayfoiis hool dat and Almand 


Points, feems the fame as Prews, N° 176, 

Fin fars, f. iz the fars; and yet the Fars is difpofed a before ; 
go quere. | 

# Chewets. V. 186. has to, as for, V, N° 177- 

i Hattletes. Ha/eletes, Contents, 

X iqrterid. iquartered, 


L 2 hoole. 


te ee 
hole. and ryne'hé on a fpyt and rooft he. and ene 
dore™ hem as pome dorryes ¢ sue he forth. 

Comadore?. | ax. VII. 

Take Fyg and Raifors. pyke hem and waifshe he 

clene fkalde hé i wyne, grynde hé right fmale. caft 
fog i 1 b felf wyne. and fonde it fogyd. drawe it up 
thurgh a ftynd. € alye up p fruyt pw. take gode 
peerys and Appl. pare hem and take p bett, gy NGS 
hem fmale and caft pto. {fet a pot on p fuyr ° wip 
oyle and caft alle pife pyng HORE and ftere it warliche, 
and hehe it fro Reavy ag: and whan it is fyned 
caft pro, powdos of gyng of canel. of ezlyngale. hgol 
dow flo of canel. ¢ macys hoole. caft pto pyn a lite} 
fiyed i ioile € falt, and whan it is ynow; fyned* take 
it up and do it i a veffel ¢ lat it kele. and whan 3 it is 
coldey/ kerue out wa knyf fale pecys of P gretnefie 
tt of p length of a litel fyng. € clofe it falt i pode 
paft. ¢ frye he i oile. ¢ stie forth. 


Tryne. run. 
™ endore. es MS. Ed. 42 II, 6, v. ad 1470 
* Comadore. Qu. 


° © Fuyr. fil €g 


Chaftet 
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ae * xx. 
Chaftlet 2. IX. 1X5 


Take and make a spe of gode paft with a roller 
of a foot brode. ¢€ lyngs by cuipas. make i it Coffyns 
of p felf paft uppon pi ‘roller } P gretneffe of : {male of 
pya Arme. of vi pens depneffe. Make p gretust*i 
p ae faften b foile 1 p mouth upwarde. ¢ faften 
fee * ope foure i cuy fyde. kerte out keyntlich kyr- 
nels ‘above 1 p mane of bataiwyng and drye he harde 
i an Qvene. op 1 p Sune. In p myddel Coffyn do a 
ie of Pork w gode Pork ¢ ayyen rawe wip falt. @ © 
cold it wip fafron re do in anop Creme of Almand. 
and helde* it in anop’ arene uf Cowe mye Ww ayrens 
cold it w fandr. anop mad. Fars of Fye. of wi 
fons. of Apples. of Peer, & holde it in bron%, — anop 


® Chaftelets. Little et ae as is evident from the kernelling and 
the battlements mentioned. Caftles of jelly wisest matte. Lel. 
Coll. IV. p. 227. 

 styne. longer. 

r gretutt. greateft. 

$ pee, 1, €. thou. 

t kyrnels.. Battlements, V. Gloff. - Keyntlich quaintly, cus 
yloully, V, Gloff. 

« bataiwyng. embatteling. 

xhelde, put, caft, 


y another. As the middie one and only two more are provided 


for, the two remaining were to be filled, I prefume, in the fame 
manner alternately. _ 


® holde it bron, make it brown. 


eal se 


[ 6 J 
~mané, do fars as to fry tos blanched. and cold it with 
grene. put pis to p ovene € bake it wel. ¢ sue it forth 
Ww ew ardant*. 
For to make 11.” pecys of “— iz, 
to faften togyd. Se 


Take.a pece.of frefsh Flefh and doit ia pot for to 
fech. or take a pece of frefsh Flefsh and kerue it al 
to: gobet. do, it iia pot to Mech. g take p wole © of 
comfery € put iti b pot to p flefsh ¢ it thal fafté ano. 
 fo.sGe at forth, > 


XX. 
Pur fait Ypocras 4, BC Cacsih 


Treys. Unces de canelf. € ij unces de oyngen. 
9 
fpykenard.de Spayn le pays dun dener®% garyngale*, 
9 
clowes, gylofre, pocur long £, noiez mugadez”, ma- 


2 ew ardant, thotavater. Faz, water anciently written exe, 

Yi. Tuy, Contents, : 

«wofe. Reots of comfrey are of a very glutinous nature. 
Quincy, Difpenf. p, 190. Wofeis A. S. pe, humour, juice. See 
Junius, v. Wos, and Mr. Strype’s Life of Stow,. p. VIE. 

d Pur, fait Ypoeras.. Id eft, Pour faire. Ypocras; a whole pipe of 
which was provided for archbithop Neviil’s feait about A.D. bine 
So that it was in vaft requeft formerly. 

« le pays dun desea , 1... de poys d’un Denier, 

f gary ngale; 1 €. oa Upegiales 

&. -pocus long, r. pbiue long, i.e. porwre long, 

h neidces fi ae tee but q. as the Fren¢gh is muguette. Nuts 
megs. : or) re Maen 

— ZIOZ2Me 


i i a 
" ziozame! : candegian| k de chefeun i. grt’ ane 1 orayne 
@™ de paradys ld de queynel * de chefcun di° unce de 
tout, foit fait powdo: gt. 

For to make blank mang ?. IX. XI Ie 

Put Rys i wat al a nyzt one! at morowe waifshe hé 

clene. aftward put he to p fyt fort 4 p pey berft ¢ not 
to myche. fithen* take brawn of Capons, or of henn. 
foden € drawe * it fimale. aff take mylke of Almand, 
and pre 1 to p Ryys € boile it. and whan it is yboiled 
put i p brawn.¢ alye it puvith, j p it be wel chargeaiit' 
and mung it fynelich ® wel p it fit not * to p pot. and 
via it is ynow; € chargeant. do pto fag gode part, 
put pin almand. fryed 1 white grece. ¢ dreffe it forth. 


imaziozame, r. ~arjorame. 
* Cardemonij, r. Cardamones. | 
oy qrtdouce, re d’once. Five penny weights. 
m @. dele: A aaa ta 
® gueynel. Perhaps Canel?; but qu. as that is named before. 
° dj. dimid. 
P blank mang. Very different from ra we make nowe V, 36, 
q fye fort.. ftrong fire. 
*ffithen. then. 
* drawe. make. | 
tchargeant. ftiff, So below, ae &S chargeant.e We 194 
t94. V. Gloff. 
_ & mung it fynelich’ wel. ftir it very well. 


* fit not. adheres not, and thereby burns not. Ufed now in the\ 
North. 


For 


ROT Ae 
y w 

e } 

[ 88 J 


For to make blank Defne¥, 1x. xtrt¥ 

Take Brawn of Henn or of Capons yfoden with- 
oute b fkyn. @ hewe hé as {male as p may. ¢ ende 
hem i ia na aft take gode mylke of Almand € put 
p brawn pia. & ftere it wel rosye é do hem to feeb. 
@ take Ad of Rys @ amydon @ alay it. fo pat it be 
chargeant. ¢ do pto fug a gode pty. € a pty of white 
greces and ie it is put i difsh ftrewe uppon it 
blanche powde. and penne put in blank defire and 
‘rhawmenye i difshes togider. and ste forth. 


aaa. 
For to make Mawmenny *¢ 1X, XI11f 


Take > chefe and of Flefsh of Capois or of Henn, 
& hakke fmale in a mor. take mylke of Almand vi W p 
broth of Lis Beef, op freifsh flefsh. ¢ put the flefsh 
1 p mylke op in the broth and fet hé to p frye. € 
alye he up Ww flo of Ryfe. or gaftbon’ ©. or amydone 
as chargeant as p blanke defire. € w zolk of ayren and 


Y blank Defue. Defre, Contents; reétd. V.Gloff. The Recipe 
in MS. Ed. 29 is much the fame with this. 
z Mawmenye, See N° 194. 
* Maweiennv. Mawmoune, Contents. Maumene, MS. Ed. 2’ 
30. vide N° rg 3. See Preface for a fac-fimile of this Recipe. 
b p frye. an fyre? 
©gaftbon. Qu. 
I fafron 


"L*89 J. 
fafeon Soe to make y zelow. and whe it is dreffit 
in difsh w nit defir ftyk above clow de gilofre. € 
flrewe Powdd of galyngale above. and sue it forth. 


. 


: i XX. 
The Pety Puant *.. IX.KV. 


Take rik tow: . hole parade f and kerue it 
rawe. powdo of Gyné. zolk. of Ayren, dat mynced. 
raifons of corance. falt a lytel. ¢ loke pb b make py 
--paft with zolkes of Ayren, € pat no wat come pto. 
and fome py coffyn. and make up py patt. 

Payn puff §. ix. XVL 

Eodem m fait payn puff. but make it more tendre 
p paft. and loke p paft be rofide of p payn puf as 
a coffyn ¢ a pye. 


“rplictt, 


*pety puant. a pafte ; therefore, perhaps, faty; but qu. the 
katter word. ) 

¢male Marow. Qu. 

f parade. Qu. 

t Payn puff. Contents has, dud the pete puani. 

+ A blank was left in the original for a large Ey 


M ‘Phe 


Hix 
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The following Memorandum at the End 
of the Roll. 


«* Antiqaum hoe monumentum oblatum et miffum 
eft majeftati veftre vicefimo feptimo die menfis Julij, 
anno regno veftri feliciflimi vicefimo viij ab humilimo 
veltro fubdito, veltraeq, majeftati fideliffimo 


ie EP STraFFoRD, 


Heres domus fubverfe Buckinghamienf.” 


N.B. He was Lord Stafford and called Edward. 


Edw. D. of Bucks beheaded 1521. 13 H. VIII. 


| 
Henry, reftored in blood by H. VIII.; and again 
[1 Ed. VI. 
. Edw. aged 21, +592 born poe: 21. ob. 1525. 


[f. 1625. 
Edw. b. 1600. 


1571 born. 


A N- 


ANCIENT COOKERY. 
A. D. 1381. 


Fite incipiunt univerfa fervicia tam de 


carnibus quam de piffibus*. 


I. For to make Furmenty °. 


YM clene Wete and bray it in a morter wel 

that the holys® gon al of and feyt‘yt til it 
brefte and nym yt up. and lat it kele¢ and nym fayre 
frefch broth and fwete mylk of Almandys or fwete 
mylk of kyne and temper yt al. and nym the yolkys 
of eyryn®. boyle it a lityl and fet yt adon and meffe 
yt forthe wyth fat venyfon and frefh moton. 


4 See again, N° I, of the fecond part of this treatife. 
> Hulls. 
© Mifwritten for /eyt or fies’ 1,¢; feeths 
¢ cool. 
© Eggs. 
-Ma2 Il. 


sd ite! a a 
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I]. For to make Pife of Almayne. 
 Nym wyte Pifyn and wafch hem and feth hem 4 
good wyle fithfyn wafch hem in golde‘watyr unto 
the holys gon of alle im a pot and kever it wel that 
no breth pafle owt and boyle hem ryzt wel and do 
therto god mylk of Almandys and a party of flowr of 
ris and falt and fafron and meffe yt forthe. 


II. 
Cranys and Herons fehulle be euartid § wyth Lar- 
dons of {wyne and roftyd and etyn wyth gyngynyr © 


IV. 
Pecokys and Partrigchis fehul ben yparboyld and 
Jardyd and etyn wyth gyngenyr. 


V. Morterelys *. 


Nym hennyn and porke and feth hem togedere 
nym the lyre‘ of the hennyn and the porke and 
hakkyth {male and grynd hit alto duft and wyte bred 
therwyth and temper it wyth the felve broth and wyth 
heyryn and colure it with fafron and. boyle it and 
difch it and caft theron powder of peper and of gyn- 

eynyr and ferve it forthe. 


F cold. 
§ Perhaps enarmed, or enorned, See Mr, Brander’s Roll, N® 146. 
»V. Mortrews in Gloff, * Fein, | 


‘VI. 


[ 93 J 


VI. Caponys in concys. — 

Schal be fodyn. Nym the lyre and brek it fmal in 

a morter and peper and wyte bred therwyth and tem- 

| per it-wyth ale and ley it wyth the capon Nym hard 
fodyn eyryn and hewe the wyte fal and kafte there- 

to and nym the zolkys al hole and do hem in a dyfch 

and boyle the capon and colowre it wyth fafron and 

falt it and meffe it forthe. 


- VII. Hennys*in bruet. 

Schullyn be fcaldyd and fodyn wyth porke and 
grynd pepyr and comyn bred and ale and temper it 
wyth the felve broth and boyle and colowre it wyth 
fafron and falt it and meffe it forthe. | 


VII. Harys?in cmee™. 

Schul be parboylyd and lardyd and roftid and nym. 

onyons and myce hem rizt {mal and fry hem in wyte 

gres and grynd peper bred and ale and the onions 

therto and coloure it wyth fafrof and falt it and ferve 
it forth. 


IX. Haris in Talbotays. 
Schul be hewe in gobbettys and fodyn with al 
the blod Nym bred piper and ale and grynd togedere 


k Hens. 1 Hares. 
™ Perhaps Cinee; for fee N° 51. 


and 
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and temper it with the felve broth and boyle it and 
falt it and ferve it forthe. 


x. Canvadeds: "in Gravey. 


Schul be fodyn and hakkyd in. gobbettys and 
erynd gyngynyr galyngale and canel. and temper it 
up with god almand mylk and boyle it and nym 
macys and clowys and keft° therin and the conynggis 
alfo and falt hym ? and ferve it forthe. 


XI. For to make a Colys 4. 


Nym hennys and fchald hem wel. and feth hem 
after and nym the lyre and hak yt fmal and bray 
it with otyn grotys in a morter,and with wyte bred 
and temper it up wyth the broth. Nym the grete 
bonys and grynd hem al to duft and keft hem al in 
the broth and mak it thorw a clothe and boyle it 

and ferve it forthe. 


| XII. For to make Nombles’. 

Nym the nomblys of the venyfon and wafch hem 
clene in water and falt hem and feth hem in tweye 
waterys grynd pepyr bred and ale and temper it 
wyth the fecunde brothe and boyle it and hak the 
nomblys and do theryn and ferve it forthe. 


® Rabbits. ° Caft. 


_ Pit, or perhaps bere ‘Cullis. WV. Preface. 
* Umbies, 


XIII. 


Los dl 


XIII. For to make blanche Brewet de Alyngyn. 


Nym kedys* and chekenys and hew hem in mor- 
fellys and feth hem in almand mylk or in kyne mylke 
grynd gyngyner galingale and caft therto and boyle 
it and ferve it forthe. 


XIV. For to make Blomanger *. 


Nym rys and lefe hem and wafch hem clene and do 
thereto god almande mylk and {eth hem ty] they al to 
breft and than lat hem kele and nym the lyre of the 
hennyn or of capons and grynd hem {mal keft therto 
wite grefe and boyle it Nym blanchyd almandys and 
fafron and fet hem above in the dyfche and ferve yt 
forthe. 


XV. For to make Afronchemoyle *. 


Nym eyren wyth al the wyte and myfe bred and 
{chepys “ talwe as gret as dyfes* grynd peper and 
fafron and caft therto and do hit in the fchepis wombe 
feth it wel and dreffe it forthe of brode leches thynne. 


§ Kids. | 

t Blanc-manger. See again, N° 33, 34. II. N° 7. Chaucer 
writes it Blankmangere 

“ Frenchemulle d’un mouton. A fheeps call, or kell. Cotgrave. 
Junius, v. Moil, fays, “a French moile Chaucero eft cibus delica- 
< tior, a dith made of marrow and grated bread.” 

“ Sheep’s fat. 

* dice ; fquare bits, or bits as big as dice. 


a XVI. 
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XVI. For to make Brymeus. 

Nym the tharmysY of a pygge and wafch hem clene. 
in water and falt and feth hem wel and than hak hem 
{male and gerynd pepyr and fafron bred and ale and 
boyle togedere Nym wytys of eyryn and knede it 
wyth flour and mak fm! pelotys? and fry hem with 
wyte grees and do hem in difches above that othere 
mete and ferve it forthe. 


XVI. For to make Appulinos*. 

Nym appelyn and feth hem and let hem kele and 
make hem thorw a clothe and on flefch dayes kaft 
therto god fat breyt > of Bef and god wyte grees and 
fugar and fafron and almande mylk on fytch dayes 
oyle de olyve and gode powdres © and ferve it forthe. 


XVIII. For to make a Froys*. 


Nym Veel and feth it wel and hak it {mal and grynd 
bred peper and fafron and do thereto and frye yt and 
preffe it wel upon a bord and dreffe yt forthe. 


¥ Rops, guts, puddings. 

2 Balls, pellets, from the French Potties 

=. See NP 3c, . 

® Breth, i.e. broth. See N° 68, 

© Spices ground finall. See N° 27, 28. 39. 58. II. Ne 4. 17. oF 
pe! hips of Galingale. [. 20. 24. 

4a Fraife. 


XIX 
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XIX. For to make Fruturs °. 


Nym flowre and eyryn and grynd peper and fafron 
and mak therto a batour and par aplyn and kyt hem 
to brode penys‘and keft hem theryn and fry hem in 
the batour wyth frefch grees and ferve it forthe. 


XX. For to make chanke &. 


Nym Porke and feth it wel and hak yt fmal nym 
eyryn wyth al the wytys and fwyng hem wel al to- 
gedere and kaft god iwete mylke thereto and boyle 
yt and meffe it forthe. ‘ | 


KXI. For to make Juffel. 

Nym eyryn wyth al the wytys and mice bred grynd 
pepyr and fafron and do therto and temper yt wyth 
god frefch broth of porke and boyle it wel and meffe 
yt forthe. 


XXII. For to make Gees ® in ochepot i. 


Nym and fchald hem wel and hew hem wel in g0- 
bettys al rawe and feth hem in her owyn grees and 
caft therto wyn or ale a cuppe ful and myce onyons 
{mal and do tnerto and boyle yt and ialt yt and meife 
yt forthe. 


e Fritters. _ f Pieces as broad as pennies,. or perhaps pecyse 
€Quare, — Pe tsesic. 
iHochepot. Vide Gloff. 

; N XXII. 
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XXII. For to make eyryn in bruet. 

Nym water and welle* yt and brek eyryn and kaft 
theryn and grynd peper and fafron and temper up 
avyth {wete mylk and boyle it and hakke chefe fmal 
and caft theryn and meffe yt forthe. 


XXIV. For to make crayton}. 

Tak chec nvs and fchald hem and feth hem and 
erynd eyngen’ other pepyr and comyn and temper it 
up wyth god mylk and do the ous theryn and 
boyle hem and ferve yt forthe. 


XXV. For to make mylk roft. 

Nym fwete mylk and do yt in a panne nyn ™eyryn 
wyth al the wyte and fwyng hem wel and caft therto 
and colowre yt wyth fafron and boyl it tyl yt wexe 
thykke and thanne feth"yt thorw a culdore° and nym © 
that levyt P and prefle yt up on a bord and wan yt 
ys cold tarde it and fcher yt on fchyverys and rofte 
yt on a grydcrn and ferve yt forthe, 


_ * Quere the meaning. 

1 Vide ad N° 0 of the Roll, 
m Read nym. 
“dian cs oee NR ar. 
© Cullinder. 


® That which is left in the cullinder, 


3 | XXVI. 
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XXVI. For to make cryppys 4 
Nym flour and wytys of eyryn fugur other horny 
and {fweyng togedere and mak a batour nym wyte 
grees and do yt in a pofnet and caft the batur there- 
yn and ftury to thou have many‘ and tak hem up 
and meffe hem wyth the frutours and ferve forthe. 


XXVIII. For to make Berandyles‘. 

Nym Hennys and feth hem wyth god Buf and 
wan hi ben fodyn nym the Hennyn and do awey the 
bonys and bray final yn a mortar and temper yt wyth 
the broth and feth yt thorw a culdore and caft therto 
powder of gyngenyr and fugur and graynys of pow- 
mis gernatystand boyle yt and dreffe yt in dyfches 
and caft above clowys gylofres"and maces and god 
powder * ferve yt forthe. 


XXVIII. For to make capons in caffelys. 
Nym ¢aponys and {chald hem nym a penne and 
opyn the fkyn at the hevyd ¥ and blowe hem ty! the 
fkyn ryfe from the flefshe and do of the fkyn al hole 


4 Meaning, grips. V. Gloff. 
+ It will run into lurnps, I fuppofes 

ure the meaning. 
t Pomegranates. V. N° 39. 
* Not clove-gilliflow ers, but rari See N° 305 31+ 406 
* See N° 17, note ¢ 
¥ Head. Sax, heofob and hevod, hence our Head, 

N 2 and 


b hi@or <x] 
and feth the lyre of Hennyn and zolkys of heyryr 
and god powder and make a Farfure? and fil ful the 
fkyn and parboyle yt and do yt oma {pete and roft 
yt and droppe*yt wyth zolkys of eyryn and god 
powder roftynge and nym the caponys body and larde 
yt and rofte it and nym almaunde mylk and amydon ” 


and mak a batur and ean the body roftyng and 
ferve yt forthe. — 


XXIX. For to make the blank furry °. 
Tak brann‘of caponys other of hennys and the 
thyes ° wythowte the fkyn and kerf hem {mal als 
thou mayft and grynd hem fmal in a morter and tak 


_ mylk of Almaundys and do yn the branne and grynd 


hem thanne togedere and and feth hem togeder’ and 
tak flour of rys other amydon and lye it that yt be 
charchant and do therto fugur a god parti and a 
party of wyt grees and boyle yt and wan yt ys don 
in dy{chis ftraw upon blank poudere and do togedere 


blank de fury and manmene ‘in a dyfch and ferve it 
forthe. 


* flufiing. 
* bafte. 

» Vide Gloff. 

© Vide Blank Defire in Gloff, 

4 Perhaps drawa, the brawny part. See N° 33. and the Gloff. 
¢ Thighs. 

f See the next number, Quare Mawineny, 


XXX, 


f ™~ 


‘ie ad 


XXX. For to make manmene§. | 
Tak the thyys* other tlie flefch of the caponys 
fedeihem and kerf hem fmal into a morter and tal 
mylk of Almandys wyth broth of frefch Buf and do 
the flefch in the mylk or in the broth and do yt to 
the fyre and myng yt togedere wyth flour of Rys 
othere of waftelys als charchaut als the blank de fure 
and wyth the zolkys of eyryn for to make it zelow 
and fafroi and wan yt ys dreffyd in dyfches wyth 
blank de fure ftraw upon clowys of gelofre*and ftraw 
upon powdre of galentyn and ferve yt forthe. 


XXXI. For to make Bruet of Almayne. 


Tak Partrichys roftyd and checonys and qualys 
roftyd and larkys ywol and demembre the other and 
mak a god cawdel and drefle the fletch in a dy ich 
and ftrawe powder of galentyn therupon. ge upor 
clowys of gelofre and ferve yt forthe. 


XXXII. For ro make Bruet of Lombardye. 


Tak chekenys or hennys or othere flefch and mak 
the colowre als red as any blod and tak peper and 
kanel and gyngyner bred! and grynd hem in a morter 


£ Vide Number 29, and the Gloff. 
4 Thighs, 
i Quere. 
k See N° 27, note 
1 This is {till in ufe, and, it feems, is an old compound. 


and 
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and a porcon of bred and mak.that bruer thentie and 
do that flefch in that broth and mak hem boyle to 
gedere and ftury it wel and tak eggys and temper 
hem wyth Jus of Parcyle and wryng hem thorwe a 
cloth and wan that bruet is boylyd do that therto 
and meng tham togedere wyth fayr grees fo that yt 
be fat ynow.and fervée yt forthe. 


XXXII. For to make Blomanger ™. 

Do Ris in water al nyzt arid upon the morWe 
wafch hem wel and do hem upon the fyre for to” 
they breke and nozt for to muche and tak Brann ° 
of Caponis fodyn and wel ydraw? and fmal and tak 
almaund mylk and boyle it wel wyth ris and wan it 
is yboylyd do the flefch therin fo that it be charghaunt 
arid do therto a god patty of fugure and wan it ys 
dreffyd forth in difchis {traw theron blaunche Pouder 
and ftrik 4theron Almaundys fryed wyt wyte grece* 
and ferve yt forthe 


XXXIV, For to make Sandale that party to Blomanger. 


‘Tak Flefch of Caponys and of Pork fodyn kerf ye 
{mal into a morter togedere and bray that wel. and 


im See N° 14. 
ntill, for, however, abounds, 
io See IN? 229, note 4, 
P Perhaps, /frained. See N° 49; and Part II. N° 332 
4 Perhaps, /7k, i. e. ftick; but fee 34. 
* Grele. Fat, or lard. 
_ temper 
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temper it up wyth broth of Caponys and of Pork 
that yt be wel charchaunt alfo the crem of Almaundys 
and grynd ege? and fafron or fandres togedere that it 
be coloured and ftraw upon Powder of Galentyn 
and ftrik thereon clowys and maces and ferve it 
forthe. 


XXXV. For to make Apulmos 


Tak Applys and feth hem and let hem kele and 
after mak hem thorwea cloth and do hem ina pot and 
kaft to that mylk of Almaundys wyth god broth of 
Buf in Flefch dayes do bred ymyed'therto. And 
the fifth dayes do therto oyle of olyve and do therto 
fugur and colour it wyth fairon and ftrew theron 
Powder and ferve it forthe. 


XXXVI. For to make mete Gelee " that it be wel 
chariaunt. 

Tak wyte wyn and a party of water and fafron 
and gode fpicis and flefch of Piggys or of Hennys or 
frefch Fifch and boyle them togedere and after wan 
yt ys boylyd and cold dres yt in difchis and ferve yt 
forthe. | 


* See. N° 77. | 
t f, ymyced, i. €. minctde 
% meat jelly. 


XMY “7 “Vil. 


, as 


XKXVI. For to make Murrey *. } 


Tak mulbery ¥ and bray hem: in a morter and 
wpyng * hem thorth a cloth and do hem ina pot over 
the fyre and do ther’to fat bred and wyte greffe and 
let it nazt boyle no ofter than onys and do ther’to a 
god party of fugur and zif yt be nozt ynowe co- 
lowrd brey mulburus and ferve yt forthe. - 


XXXVIIL. For to make a penche of Egges. 

_ Tak water and do it in a panne to the fyre and 
Jat yt fethe and after tak eggs and brek hem and caf 
hem in the water and after tak a chefe and kerf yt 
on fowr partins and caft in the water and wanne 
the chefe and the egeys ben wel ‘fodyn tak hem owt 
of the water and wafch hem in clene water and tak 
wwaftel breed and temper ‘yt avyth mylk of a -kow. 
and after do yt over the fyre and after forfy yt wyth 
gyngener and wyth comyn-and-colowr yt wyth ‘faf- 
‘yon and lye.yt wyth egoys and oyle the fewe wyth 
‘Boter and kep wel the -chefe owt and drefle the 
fewe and dymo?eggys ther’on al ful and kerf thy 
chefe in lytyl fchyms and do hem in the fewe wyth 
egoys and ferve yt forthe. 


x Morrey. Part II. N° 26, ; 

Y This is to be underftood pluraly, gvaf mulberries, t 

z Read wryng. For fee part II, N° 17. 28. Chaucer, v. wronge 
anid ywrong. 


2 Perhaps, do mo, 1. €. put more. 


yO. a? 
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XXXIX. For to make Comyn. 

Tak god Almaunde mylk and lat yt boyle and do 
ther’in amydon wyth flowr of Rys and colowr yt 
wyth fafron and after dreffe yt wyth gtaynis of Poun- 
garnetts ® other wyth réyfens zyf ‘thow haft non othet 
and tak fugur and do theryn and ferve it forthe. 


XIV. For to’make Fruturs ° 
Tak crommys¢ of wyte bred and the flowris of the 


-fwete Appyltte and zolkys of Eggys and bray hem to- 


gedere in a morter and temper yt up wyth wyte wytt 
and ‘mak yt to fethe ‘and wan yt is thykke do thereto 
god fpicis of gyngener galyngale canel and ee 
geloikere and ferve yt forth. 


XLI. For to maké Rofee*. 

Tak the flowris of Rofys and wafch hem wel ih. 
water and after bray hem wel in a moster and than 
tak Almondys atid temper hem and feth hem and 
after tak flefch of capons or of hennys and hac yt 
{male and than bray hem wel in a morter and than 
do yt in the Rofe fo that the flefch acorde wyth the 
mylk and fo that the mete be charehaunt and after do 
yt tothe fyre to boyle and do thereto fugur and fafron | 


5 Vide N° 27. © Fritter’. 
@ Crumbs. e Vide N° 4% 
f i. e» Rofees 


O that 
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that yt be wel ycolowrd and rofy of levys and of the 
foyse flowrys and ferve yt forth. 


XLII. For to make Pommedorry 2. 


Tak Buff and hewe yt fmal al raw and eatt yth in a 
morter and grynd yt nozt to fmal tak fafron and 
grynd ther’wyth wan yt ys grounde tak the wyte of 
the eyryn zyf yt be nozt ftyf. Caft into the Buf 
pouder of Pepyr olde refyns and of coronfe fet over 
a panne wyth fayr water and mak pelotys of the Buf 
and wan the water and the pelots ys wel yboylyd 
and "fet yt adn and kele yt and put yt on a broche’ 


and roft yt and endorre yt wyth zion of eyryn and 
ferve yt forthe. 


XLII. For to make Longe de Buf‘. 

Nym the tonge of the rether * and fchalde and 
fchawe! yt wel and rizt clene and feth yt and fethe 
nym: a broche ™ and larde yt wyth lardons and wyth 
clowys and gelofr’ and doit roftyng and drop yt wel 
yt roftyd * wyth zolkys of eyrin and dreffe it forthe. 


8 Vide N° <8. 
5 dele and. | . 
+ Neat’s Fongue. Make fignifies to drefi, as TH. r2v 


k The ox or cow: Lye in Jun. Etymolog. v. Rother 
' Shave, fcrape. 


m #& larding-pin. 
" Pehaps, awyle it roflyth;. 


TULA; 
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XLIV. For to make Rew de Rumfy. 


Nym fwynys fet and eyr° and make hem clene and 
feth hem alf wyth° wyn and half wyth water caft 
mycyd onyons ther’to and god {picis and wan they be 
yfodyn nym and rofty, hem in a gryder’ wan it is 
yroftyd keft thereto of the felve broth hy lyed wyth 
amydon and. anyeyd onyons? and ferve yt forth, 


XLV, For to make Bukkenade%. 


_ Nym god frefch flefch wat maner fo yt be and hew 
yt in fmale morfelys and feth yt wyth gode frefch buf 
and caft ther’to gode mynced onyons and gode fpi- 
-cerye and alyth’ wyth eyryn and boyle and dreffe yt 
forth, ! 


XLVI, For to make fpine *, 


Nym the flowrys of the haw thorn clene gaderyd 
and bray hem al to duft and temper hem wyth Al- 
maunde mylk and aly yt wyth amydon and wyth 
eyryn wel pykke*and boyle it and mefle yt forth 
and flowrys and levys abovy on *, | 


© To be underftood plurally, Ears. 

P Mifwritten for mycyd, i, €. minced onyons, 

4 Vide N° 52, 

t Stiffen, thicken it, See N° 44. where 4yed has that fenfe. See 
alfo 46. : 
* This dif, no doubt, takes its name from Spina, of which it 
js made, . 

t Read, pykke, zhykke. 

8 It means laid upon it. 


QO % : . ALVII, 
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XLVI. For to BR Rofee * and. Frefe2 and Swan 
{chal be ymad in: the felve_ maner. 


Nym pyggus and hennys and other maner frefch 
flefch and hew yt in morfelys and feth yt in wyth 
wyn and¥gyngyner and galyngale and gelofr’ and 
canel # and bray yt wel and keft thereto and aiye yt 
- wyth amydon other wyth flowr of rys. 


XLVIII. For to make an amendement Formete that 
' ys to*falt and over mychyl. 
- Nym etemele and bynd yt in a fayr lynnen clowt 
and Jat yt honge in the pot fo that yt thowche nozt 
the bottym and lat it hongy ther’ynne a god wyle 
and feph’ fet yt fro the fyre and let yt kele and ‘yt 
{chal be frefch ynow wythoute any other maner lix 
cowr ydo ther’to, | 3 


‘de DAE ELOP to make Rapy ° 


Tak Fygys and reyfyns and wyn and grynd hem 
togeder tak and draw hem thorw a cloth and do 
ther’to powder of Alkenet other of rys and do ther’to 
a god quantite of pepir and vyneger and boyle it 
togeder and meffe yt and ferve yt forth. 


* Vide N° 41. 

¥ Perhaps, 7m wyn with. 

* Cinamon. . Vide Gloff, 

21d eft, too. 

» Read, /eth, i.e. then. 
__ £ Vide Part II. N° 1. 28, 
ee L. Fos 
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L. For'to make an Egge Dows 4. 


‘Tak Almaundys and mak god mylk and temper 
wyth god wyneger clene tak reyfynys and boyle hem 
in clene water and tak the reyfynis and tak hem owt 
of the water and boyle hem wyth mylk and zyf 
thow wyl colowr yt wyth fafron and ferve yt forth. 


LI. For to make a mallard in cyney °. 


‘lak a mallard and pul hym drye and fwyng over 
the fyre draw hym but lat hym touche no water and 
hew hym in gobettys and do hym in a pot of clene 
water boyle hem wel and tak onyons and boyle and 
bred and pepyr and grynd togedere and draw thorw 
a cloth temper wyth wyn and boyle yt and ferve yt 
forth. : 


LII. For to make a Bukkenade £. 


Tak veel and boyle it tak zolkys of eggys and mak 
hem thykke tak macis and powdr’ of gyngyn’ and 
powder of yen and boyle yt togeder and meffe yt 
forth. | 


4 Vide ad Part II. N° 21. There are no eggs Shastri ef no 
sloubt it fhould be Eger Dows, Vide Gloff. 

© See N° 8. 

f Vide N° 4¢, 


LIL 
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LUI. For to make a Roo Broth 8. 
Tak Parfile and Yfop and Sauge and hak yt final 


boil it in wyn and in water and a lytyl powdr’ of } 
peper and suctte yt forth. 


LIV. For to mak a mia of Sarcyneffe. 


Tak the lyre of the frefch Buf and bet ital in 
pecis and bred and fry yt in frefch gres tak it up and 
and drye it and do yt in a vefflel wyth wyn and fugur - 
and powdr’ of clowys boyle yt togedere tyl the flefch 
have drong the liycour’ and take the almande mylk 
and quibibz macis and clowys and boyle hem togeder* 
tak the flefch and do ther’to and meffe it forth. © 


LV. For to make a Gely ®. 


Tak hoggys fet other pyggys other erys other par- 
trichys other chiconys and do hem togeder’ and feph' 
hem in a pot and do hem in flowr’ of canel and clowys 
other or grounde* do ther’to yineger and tak and do 
the broth in a clene veffel of al thys and tak the 
Flefch and kerf yt in {mal morfelys and do yt therein 


& Deer or. Roes are not mentioned, as in Mr. Brander’s Roll, 
N° 14, ergo quere. It is a meager bufinefs. Can it mean Race 
Broth for penitents ? . 

h Jelly. 

ifep, i.e. feeth. 

k Not clearly expreffed. It means either Cinamon or Cloves, 
and either in flour or ground. 


Te eet | 
tak powder of galyngale and caft above and lat y¢ 
kels tak bronches of the lorer tr’ and ftyk over it and 
kep yt al fo longe as thou wilt and ferve yt forth. 


LVI. For to kepe Venifon fro reftyng. 

Tak venifon wan yt ys newe and cuver it haftely 
wyth Fern that no wynd may come thereto and wan 
thou haft yeuver yt wel led yt hom and do yt in a 
foler' that fonne ne wynd may come’ther’to and di- 
imembr’ it and do yt in a clene water and lef yt ther’ 
half a day and after do yt up on herdeles for to drie 
and wan yt ys drye tak falt and do after thy venifon 
axit! and do yt boyle in water that yt be other ™fo 
falt als water of the fee and moche more and after 
lat the water be cold that it be thynne and thanne 
do thy Venifon in the water and lat yt be therein 
‘thre dates and thre nyzt" and after tak yt owt of the 
water and falt i¢ wyth drie falt ryzt wel in a barel 
and wan thy barel ys ful cwver it haftely that funne 
ne wynd come thereto, a 

LVII. For to do away Reftyn® of Venifon. 
Tak the Venifon that ys reft and do yt in cold 
- water and after mak an hole in the herthe and Jae 
yt be thereyn thre dayes and thre nyzt and after tals 


‘as thy venifon requires. See Gloff. to Chaucer for axe. 
m Dele. 

© A: plural, as in N° 67, 

¢ Reftinefs. It thould be rather refyag. See belows 


yt 


: if eee 3 ree: 
yt up dnd fpot yt wel wyth gret falt of peite? there 
were the reftyng ys and after lat yt hange in reyn 
water al nyzt or mor’. | 


LVIII. For to make pofdorroge t: 

Tak Partrichis wit’ longe filettis of Pork al raw 
and hak hem wel {male and bray hem in a morter 
and wan they be wel brayed do thereto god plente 
of pouder and zolkys of eyryn and after mak ther’of 
a Farfure formed of the gretnefle of a onyon and 
after do it boyle.in' god, breth of Buf other of Pork 
after. lat yt kele. and after do it on a broche of Hafel 
and do them to the fere to rofte and after mak god 
bature of flour’ and ege’ on batur’ wyt and another 
zelow and do thereto god plente of fugur and tak a 
fethere or a ftyk and tak of the batur’ and peynte 
ther’on above the applyn fo that on be wyt and that 
other zelow wel colourd. , 


Erplicit lerbictunt de carntbus. 


P Pierre, or Petre, 
4 Vide N° 42. 
’ withe 


| Hie 


. q .433' 49 


| Lic incipit Servicium de Pifibus’. 


I. For to make Egardufe”. — 


Tak Lucys ‘or Tenchis and hak hem fal ; in go- 
bett’ and fry hem in oyle de olive and fyth nym 
vineger and the thredde party of fugur and myncyd 
onyons fmal and boyle al. togeder’ and caft ther’yn 
clowys macys and quibibz and ferve yt forthe. 


II. For to ae Raby 


Tak pyg’ or Tenchis or other maner frefch fyfch 

_ and fry yt wyth oyle de olive and fyth nym the 

—cruftys of wyt bred and canel and bray yt al wel in 
a mortere and temper yt up wyth god wyn and cole* 

yt thorw-an herfyve and that yt be al cole‘ of canel 

and boyle yt and cat thei’in hole clowys and macys 


*See.p. 1. . 
~B'See N° zr below, and part I. N° go. 
© Lucy, I prefume, means the Prke; fo that this fifi was known 
here long before the reign of H. VIII. though it is commonly 
thought otherwife. V. Gloff. | 
~ 4 Vide N° 49. \ 
¢ Strain, from Lat. bale. 
f Strained, or cleared, 


Fe and 
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and quibibz and do the fyfch in difchis and rape$ 
abovyn and dreffle yt forthe. 


Ill. For to make Fygey. 

Nym Lucys or tenchis ‘and hak. hém ‘in ‘morfel?’ 
and fry hem tak vyneger and the thredde party of 
fugur myncy onyons {mal and boyle al togedyr caft 
ther’yn macis clowys quibibz and ferve yt forth. 


1. For to make Pommys morles. 


N ym Rys and bray hem} wel. and temper hem up 
wy th almaunde mylk and boyle yt nym applyn and 
par’ hem and fher hem fmal als dicis and caft hem: 
ther’yn 1 after the boylyng and caft fugur wyth al and 
colowr yt wyth fafron and caft ther’to ‘pouder and 
ferve yt forthe. | 


V. For to thake rys moyle'. 


evar rys and bray hem ryzt wel i in a morter and 
catt ther’ to god Almaunde mylk and fagur and fale 
boyle yt and ferve yt forth. 


VI. For to make Sowpys dorry. 
Nym onyons and mynce hem fmale and fry ‘hem in ~ 


& This Rape is what the dith takes its name from. Perhaps 
means grape from the French raper. Vide N° 28. 
» Rice, as it confifts of grains, is here eof denee as a ‘plural. 
See alfo N° 5. 7, 8. 
i Vide Gloff, 
wie oyh 
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yl dolyf. Nym wyn and boyle yt wyth the onyouns 
tofte wyte bred and do yt in difchis and god Almande 
mylk alfo and do ther’above and ferve yt forthe. 


VII. For to make Blomanger * of Fyfch. 

Tak a pound of rys les hem wel and wafch and 
feth tyl they brefte and lat hem kele and do ther’to 
mylk of to pound of Almandys nym the Perche or the 
Lopufter and boyle yt and keft ver and falt alfo 
ther’to and ferve yt forth. 


Vull. For to mle a Potage of Rys. 

Tak Rys and les hem and wafch hem clene and 
feth hem tyl they brefte and than lat hem kele and 
feth caft ther’to Almand myik and colour it “hs faf- 
ron and boyle it and meffe yt forth. 


IX. For to make Lamprey frefch in Galentine™ 

Schal be latyn blod atte Navel and fchald yt and 
soft yt and ley yt al hole up on a Plater and zyf hym 
forth wyth Galentyn that be mad of Galyngale gyn- 
gener and canel and dreffe yt forth. 


X. For to make falt Lamprey in Galentyne ™. 
¥t {chal be ftoppit" over nyzt in lews water and 


\ 
k See note on N° 14. of Part I. ’ 
1 This is a made or compounded thing. See both here, and in 
the next Number, and v. Gloff. 
m See note ' on the laft Number. 
Perhaps, /feppit, i, € fteeped. See N° 12, 


P 2 in 
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in braan and flowe and fodyn and pyl onyons and 
feth hem and ley hem al hol by the Lomprey and 
zif hem forthe wyth galentyne makyth ° wyth ftrong 
vyneger and wyth paryng of wyt bred and boyle it 
al togeder’ and ferve yt forthe. 


XI. For to make Lampreys in Bruet. 


They fchulle be fchaldyd and yfode and ybrulyd 
upon a gredern and grynd peper and fafron and do 


ther’to and boyle it and do the Lomprey ther’yn and- 
ferve yt forth. 


_ 


XII. For to make a Storchon. 


-. He fchal be fhorn in befysP and ftepyd dover nyzt 


and fodyn longe as Flefch and he fchal be etyn in — 
venegar. 


XIII. For to make Solys in Bruet. 
They fchal be fleyn and fodyn and roftyd upon a 
eredern and grynd Peper and Safron and ale boyle 


it wel and do the fole in a plater and the bruet above 
ferve it forth. 


XIV. For to make Oyftryn in Bruet. 
They fchul be fchallyd* and yfod in clene water 


© Perhaps, makyd, i. e. made, 
P Perhaps, pe/ys, i. € pieces. 
1 Qu. /eppit, i. e. fteeped. 

* Have hells taken off. 


erynd 


t iy] 
erynd peper fafron bred and ale and temper it wyth 
Broth do the Oyftryn ther’ynne and boyle it and falt 
it and ferve it forth. 


XV. For to make Elys in Bruet.. 


They fchul be flayn and ket in gobett’ and fodyn 
and grynd peper and fafron other myntys and perfele 
and bred and ale and temper it wyth the broth and 
boyle it and ferve it forth. 


“XVL For to make a Lopifter. 
He fchal be roftyd in his fcalys in a ovyn other by 
the Feer under a panne and etyn wyth Veneger. 


XVII. For to make Porreyne. 


Tak Prunys fayrift wafch hem wel and clene and 
frot hem wel in fyve for the Jus be wel ywronge and 
do it in a pot and do ther’to wyt gres and a party of 
fugur other hony and mak hem to boyle togeder’ and 
mak yt thykke with flowr of rys other of waftel bred 
and wan it is fodyn dreffe it into difchis and ftrew 
ther’on powder and ferve it forth. 


XVUI. For to make Chirefeye. , 


Tak Chiryes at the Feft of Seynt John the Baptift 
and do away the ftonys grynd hem in a morter and 
after frot hem wel in a feve fo that the Jus be wel 
comyn owt and do than 1 in a pot and do ther’in feyr 

“gres 
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eres or Boter and bred of waftrel ymyid* and of 
fugur a god party and a porcion: of wyn and wan it 
is wel yfodyn and ydreflyd in Dyfchis ftik ther’in 
clowis of Gilofr’ and ftrew ther’on fugur. | 


XIX. For te make Blank de Sur’ - 


Tak the zolkys of Eggs fodyn and temper. it wyth 
mylk of a kow and do, ther’to Comyn and Safron and 
flowr’ of ris or waftel bred mycd and grynd ina morter 
and temper it up wyth the milk and mak it boyle 
and do ther’to wit "of Ege” corvyn fmale and tak fat 
chefe and kerf ther’to wan the licour i is boylyd ¢ and 
ferve it forth. 


XX. For to make Grave enforfe. 


Tak tyd ¥ gyngener and Safron and grynd hem in 
a morter and temper hem up wyth Almandys and do 
hem to the fir? and wan it boylyth wel do ther’to 
zolkys of Ege’ fodyn and fat chefe corvyn in gobettis 
and wan it is dreflid in difchis ftrawe up on Powder of 
Galyngale and ferve it forth. 


XXI. For to make Hony Doufe?*. 


Tak god mylk of Almandys and rys and wafch 
hem wel in a feyr’ veflel and in thy hoth water and 


‘ path at! ymycids i. @ minced ; or mycd, as in N® IQs 
t Vide Note * on N° 2g. of Part I. 
‘white. So cyt is white in N° 21. below. 
“ It appears to me to be tryd. Can it be fryd? 
x See Part II. N° 1; and Part I, N° so. 
after 
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after do hem ina feyr towayl for to drie and wan 
that they be drye bray hem wel in-a morter al to 
flowr’ and afterward tak two partyis and do the half 
in a pot and that other half in another pot and co- 
Jowr that on’wyth the fafron and lat that other be 
‘wyt and lat yt boyle tyl it be thykke and do ther’to 
a god party of fugur and after dreffe yt in twe difchis 
and loke that thou have Almandys boylid in water 
and in fafron and in wyn and after frie hem and fet 
hem upon the fyre fethith mete¥ and ftrew ther’on 
fugur that yt be wel ycolouryt?and ferve yt forth. 


XXII. 'For to make a Potage Feneboiles. 

Tak wite benes and feth hem in water and bray 
the benys in a morter al to nozt and lat them fethe 
in almande mylk' and do ther’in wyn and hony and 
feth * reyfons in wyn and do ther’to and after dreffe 
yt forth. | 


XXIII. For to make Tartys in Applis. - 

Tak gode Applys and gode Spycis and Figys and 
reyfons and Perys and wan they are wel ybrayed co- 
lourd ® wyth Safron wel and do yt ina i and do 
yt forth to bake wel. 


“Y Seth it mete, i.e. feeth it properly, 
z Coloured. See N° 28. below. 
21. e. Seeth. 
» Perhaps, coloure, 


XXIV. 
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XXIV. For to make Rys Alker’. 


Tak Figys and Reyfons and do awey the Kernelis 
and a god party of Applys and do awey the paryng 
of the Applis and the Kernelis and bray hem wel in 
a morter and temper hem up with Almande mylk 
and menge hem wyth flowr of Rys that yt be wel 
chariaunt and ftrew ther’upon powder of Galyngale 
and ferve yt forth. | 


XXV. For to make Tartys of Fyfch owt of Lente. | 
Mak the Cowche of fat chefe and gyngener and 
_Canel and pur’ crym of mylk of a Kow and of Helys 
yfodyn and grynd hem wel wyth Safron and mak the 
chowche of Canel and of Clowys and of Rys and of 
gode Spycys as other Tartys fallyth to be. 


XXVI. For to make Morrey*. 
Requir’ de Carnibus ut fupra ‘. 


XXVII. For to make Flownys® in Lente. 

Tak god Flowr and mak a Paft and tak god mylk 
of Almandys and flowr of rys other amydon and 
boyle hem togeder’ that they be wel chariaud wan 
yt is boylid thykke take yt up and ley yt ona feyr’ 


© Vide Part I. N° 37. 
a Pare Lis ae, | 
¢ Perhaps, Zawwes, or Cuftards. Chaucer, vide Slaunis. Fr. 


bord 


Flans, 


Rie gh 
bord fo that yt be cold and wan the Cofyns ben 
makyd tak a party of and do upon the coffyns and 
kerf hem in Schiveris and do hem in god mylk of 
Almandys and Figys and Datys and kerf yt in fowr 
partyis and do yt to bake and ferve yt forth, 


XXVIII. For to make Rapee‘. 
Tak the Cruftvs of wyt bred and reyfons and bray 


hem wel in a morter and after temper hem up wyth 
wyn and wryne hem thorw a cloth and do ther’to 
Canel that yt be al colouryt of canel and do ther’to 
hole clowys macys and quibibz the fyfch {chal be 
Lucys other Tenchis fryid or other maner Fyfch fo ~ 
that yt be frefch and wel yfryed and do yt in Difchis 
and that rape up.on and ferve yt forth. 


7 


X XIX, For to make a-Porrey Chapeleyn. 

Tak an hundred onyons other an half and tak oyle 
de Olyf and boyle togeder’ in a Pot and tak Almande 
~ mylk and boyle yt and do ther’to. ‘lak and make a 
thynne Paaft of Dow and make therof as it were ryngis 
tak and fry hem in oyle de Olyve or in wyte grees 
and boil al togedere, 


XXX. For to make Formenty on a Fichfsday &. 


“Tak the mylk of the Hafel Notis. boy] the wete® 
wyth the aftermelk til ic be dryyd and tak and co- 
Jour! yt wyth Safrom and the ferft myl!k caft ther’to 

and boyle wel and ferve yt forth. 


f Vide Part I, N° 49. 8 Fithday. ‘4white, i Perhaps, cobur. 
0 XXXL 
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XXXI. For to make Blank de Syry * 


Tak Almande mylk and Flowr’ of Rys Tak ther’to 
fugur and boyle thys togeder’ and difche yt and tak 
Almandys and wet hem in water of Sugur arid drye 
hem in a panne and plante hem in the mete and ferve 


yt forth. 


XXXIU. For to make a Pynade or Pyvade. 


Take Hony and Rotys of Radich and grynd yt 
fmal in a morter and do yt ther’to that hony a quan- 
tite of broun fugur and do ther’to Tak Powder of 
Peper and Safroi and Almandys and do al togeder’ 
ee hem long and hold! yt in a wet bord and let yt 

en and mefle yt and do yt forth ™. 


XXXIV. For to make a Balourgly® Broth. 

Tak Pikys and fpred hem abord and Helys zif thou 
haft fle hem and ket hem in gobettys and feth hem in 
alf wyn°and half in water ‘ak up the Pykys and 
Elys and hold hem hote and draw the Broth thorwe a 
Clothe do Powder of Gyngener Peper and Galyngale 
and Canel into the Broth and boyle yt and do yt on 
the Pykys and on the Elys and ferve yt forth. 


Eeplicit be Cequina que eft optima mevdicina, 


® Vice ad N° 29, cf Part I, 
1j. e. keep, as in next Number. 

m This Recipe is iil expreffed. ' 

1 This is fo unccrtain in the original, that I can only guefs at if, 


Nid th, alf in wyr, or dele iz Rector water. 


INDEX. 


INDEX AND GLOSSARY: 


To 
MR. BRANDER’S ROLL OF COOKERY. 


The Numbers relate to the order of the Recipes. 


N. B.. Many words are now written as one, which formerly 
were divided, as al fo, up on, &c. Of thefe little notice 
is taken in the Index, but I mention it here once for all. 


‘Our orthography was very fluctuating and uncertain at 
this time, as appears from the different modes of fpelling 
the fame words. v. To gedre; v. wayfhes v. ynowkz; 
v. chargeant; v. corante; &c, 


As 
A. abounds. a gode broth, 5. 26, al a nyzt, 192, 


in. a tWO, 626 

a. and. paffim. 

Aftir. Proem. like, 176. Wiclif. 

Aray. Drefs, fet forth, 7. Chaucer. 

Alf. MS. Ed. 45. II. 23. half. 

Alyeit. 7. 33. mix, thicken. hence alloy of metals. 
from French: allayer. alay, 22. aly, MS. Ed. 46. 
See Junij Etymolog. v. Alaye. iP here N° 15. 

Q 2 lyed. 


=? 
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lyed. thickened. MS. Ed. 44, 45. Randle Holme 


interprets lyth or lything by thickening. hence ly. 
a mixture, ri. alith for alyed. MS, Editor. N° 45. 


Awey. MS. Ed. 27. Uf. 18. away. 


Auance. 6. forte Avens. Caryophylla, Miller; Gard. 
Did. 

Axe. MS. Ed. N° 56. Chaucer. 

Ayren.. v. Eyren. 

Al, Alle. 23. 53. Proem. All. Chaucer. ui to bref. 
all burft. MS. Ed. N° 14. 

Als. MS. Editor. N° 29. Chaucer. in v. It means as. 

Almandes. 17. very varioufly written at this time, — 
Almaunde; Almandys, Almaundys, Almondes, atl 
which occur in MS. Ed. and mean Almond or Al- 
monds. 

Almatid mylke. 9. Almonds blanch’d and drawn 
thickifh with good broth or water, N° 41. is called 
thyk niylke, 52. and is called after Almainde mytke, 
firft and fecond milk, 116.. Almands wnblanched, 
ground, and drawn with good broth, is called 
mylke, 62. Cow’s milk was fometimes ufed inftead 
of it, as MS. Ed, 1. 12. 

Creme of Almands ert ah B52 OF ‘Lel. 
~ Coll. VI. p. 17. We hear elfewhere of Almond- 
butter, v. Butter. 

Azeyn. 24. again. Lel. Coll. EV. p. 281. alibi. 
Chaucer, A.S. A’zens Biry 

Aneys, Anyfe. 36..137. Aneys in confit rede other 
Whyt, %6.-38. i.e. Anis or Anifeed confeétioned 
ted, or ae ufed for garnifh, 58. 

Amy Aes n. 37. v. ad locum, 

Almony. 47. v. ad locum, 

Almayne. 71.\Germany. v. ad loc. MS. Editor, N° Ze 


eS, 


¢ 


Albché. 47+ A fpecies of Bugtios. Quincey, Difpent. 
- p. 51. 62. ufed for colouring, 51. ae tryed and 
ylondred, or yfondyt, 62. ree, 

Anoon. 
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Atioon. 63. Anon, immediately. Wiclif. 

Arn. MS. Ed. Il. 23. are. Chaucer. v. arne. 

Adof. 59. 85. down. v. Chaucer. voce adoune. MS. 
Edit. N° 1. 

Avyfement. Proem. Advice, Diréétion. Chaucer. 
French. 

Aymers. 72. Embers. Sax. eemypian, Cineres. Belg. 

-ameren. . 

Aquapatys. 75. a Mefs or Dish. 

Alker. Rys Alker. MS. Ed. II. 24.- 

Appulmoy. 79. a difh. vy. ad loc. Appelyn, Applys, 
Apples. MS. Ed. 17. 35. | 

Abrode. 85. abrod. MS. Ed. II. 33. abroad. So 
brode. MS. Ed. 15. broad. 

Alite. v. Lite. 

Ale? 7113: --v. | Pref 

Afide. 113. apart. Wiclif. 

Ayfell. 114, 115. a fpecies of Vinegar. Wiclif, 
Chaucer. v. E7z/ed, F 

Alegar. 114. 

Armed. 146. v.ad loc. 

Alygyn. v. Brewet. 


t 


B. 


Bacon. N° 1. qe 2 
Benes. 1. alibi Beans. Chaucer. v. dene. : 
~Bef. 6. MS. Ed. 17. Beef. Buf, Buff. MS. Ed. 27, 

| 42, 43. , 

Buth. rie 30. alibi. been, are. Chaucer has beth. - 

Ben. MS. Ed. 4. 27. be. Chaucer v. dein and den. 

Balles. 152. Balls or Pellets. — 

Blank Defire. 193, 194. bis. Lel. Coll. VI. p.5. In 
N° 193, we meet with Blank defne, but the Con- 
tents has Defre, which is right, as appears from 
the feque!. In MS. Ed. 29. it is Blank-Surry, and 
Sary, and Sure, and de Sur. iI, 19. de Syry, 31- 

4 and 


i i Th 
and here N° 27, it is Deflorre. and we have Samon 
in Sorry. Lel. Coll, VI. p. 17. Perches. ibid. Eels 

"p28. 30. where it isa Potage. whence I conceive 
it either means de Surrey, i. e. Syria. v. Chaucer. 

vy. Surrey. Or it may mean to be desired, as we 
are Horfys of Defyr. Lel. Coll. IV. p. 272. See 

_ N° 63. and it is plainly written Defre in Godwin 
de Przful. p. 697. In this cafe, the others are all 
of them corruptions. — 

Blank Defforre.x. Blank Defire. 

Blank Defne. vy. Blank Defire. 

Berandyles. MS. Ed. 27. : 

Bred, Breed. MS. Ed. pafim. Bread. 

Bove. 167. Above. Chaucer. Belg. Boven. 

Blode. 11. alibi. Blod. MS. Ed. g. Blood. 

Batd. 149. of eggs, 161.179. Batur, 28. Batour. 
ibid. 19. Batter. 

Poter.“MS..Ed, 38. Butter. 

Borage. 6. | 

Betes. 6. Beets. Fr. Bete. | 

Burfen. 11. name of a difh. Burfews, N° 179, is a 
different difh. 

Brek. MS. Ed. 6. 23. break, an 

Breft, brefte. MS. Ed. 1. 14. burft. 

Bukkennade. 17. a difh. Buknade, 118. where it 
means ‘a mode of dreffing. vide MS. Ed. 45. 52. 
Bryddes. 19. Briddes, 60..62. Birds, per metathefin. 

Chaucer. 

Brawn of Capons. 20. 84. oe Braun. MS. Ed. 29. 
v. Chaucer. we now fay, drawn of the arm, mean- . 
itp the flefh. Hence brawn fall’n, Old Plays, XI. 

p- 85. Lylie’s Euphues, p. 94. 142. Chaucer. 
Brawo is now appropriated to thee rolls which 
are made of Brawn.or Boar, but it was not fo an- 
ciently, fince in N° g2.we have Brawn of Swyne, 
which fhews. the word was.common to other kinds 


apt 
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of flefh as well as that of the Boar; and therefore 
I cannot agree with Dr. Wallis in deducing Brawn 
from Aprugna. 

Blank mang. 36. 192. Chaucer writes Blank manger. 
Blomanger. MS. Ed. 14. 33. 34. I. 7. N.B. a 
very different thing from what we make now under 
that name, and fee Holme, Ill. p. 81. 

Bronchis. MS. Ed. 55- Branches. 

Braan. MS. Ed. Il. 10. Bran. 

Bet. MS. Ed. If. 21. Beaten, 

Broche. MS. Ed. 58. a Spit. 

Brewet of Almony. 47. v. Almony. of Ayrén, or 
eggs, 91. MS. Ed. 23. Eles in Brewet, 110. where 
it feems to be compofed of Bread andWine. Mufkles 
in Brewet, 122. Hensin Bruet, MS. Ed. 7. Cold, 
131. 134. Bruet and Brewet are French Brouet, 
Pottagée or Broth. Bruet riche, Lel. Coll. IV. 
p. 226. Beorwete, p.227, asl take it. Blanche 
Brewet de Alyngyn, M&S. Ed. 13. 23. : 

Boon, 55. Bone. Chaucer. 

Brenyng. 67. 188. burning, per metathefin, from dren 
or brenue, ufed by Skelton, in the Inveétive againit 
Wolley, and many old atithors, Hence the. dif- 
eafe called brenning or burning. Motte’s Abridge- 
meat of Phil. Tranf. part IV. p. 245. Reid’s 
Abridgement, part II. p. 149. Wiclif has brenne and 
bryn:. Chaucer, v. dren, Brinne, &c. 

Blake. 68. Black. Chaucer. 

Berft..70. 181..192. burft. Chaucer. A.S, Bepi-cam 

Breth. 71, Air, Steam. MS, Ed. N° 2. hence bretéer, 
breather. Wiclif. 

Bron. 74. brown. A.S. bpun. 

Butter. 81. 91. 92. 169. Boter, MS. Ed. 38. and fo 
boutry is Buttery. Lel. Coll. ‘TV. p- 281. Almonde 
Buiter. Lel. VI. p. 6. Rabelais, [V. ci 60. 

Bynethen. 92. under, beneath, Cumicer bineth. 
Bolas. 95. bullace. Chaucer. 

Wee a Bifore. 
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Bifore. 102. before. Wiclif. Matth. xiv. Chaucer has 


biforne, and byforne. 

Brafey. a compound fauce, 109. 

Ballac broth. 109. 

Brymient. Tart de Brymlent. 167. v. ad loc. 

Bloms. 171. Flowers, Blofloms. Chaucer. 

Bothom. 173. bottom. pronounced Jothom now in the 
north. Chaucer. bottym, MS. Ed. 48. 

Brode. 189. broad. v. abrode. 

Bataiwyng. 189. embatteling. qu. if not mifread for 
bataillyng. See Chaucer. v. batailed. 

Bord. MS. Ed. II. 27. board. Chaucer. 

Breyt, breth. MS. Ed. 17. 58. Broth. 

Blank Surry. MS. Ed. 29, Il. 19. v. Blank Deine 

Bifmeus. MS. Ed. 16. 


OF 
C. omitted. v. Cok. y. pluk. v. Pryk. v. Pekok. 
v. Phifik. v. thyk. on the contrary it often abounds, 


hence, fchulle, fhould; frefch, frefh ; difche, dith; 
{chepys, fheeps ; flefch, fleth ; fy{ch, fith ; fcher, 


cheer, &c. in MS. Ed. v. GI. to Chaucer. v. fchal, 


Craftly. Proem. properly, fecundum artem. 

Caboches. 4, alibi. Cabbages. f. Fr. Caboche, Head, 
Pate. 

Caraway. 53. v. Juniy Etymolo, 


8 
Carvon. 152. carved, cut. Corvyn, MS. Ed. Il. 19,20. 


cut. Corwe, i.e. corve, 4. cut. v. ycorve. v. kerve,. 

Caneil. paffim. Cinamon. Wiclif. v. Pref. 

Cuver. MS. Ed. 56. Cover. 

Cumpas. by Cumpas, i.e. Compafs, 189. by meafure, 
or round. Lel. Coll. IV. p. 263. 

Cool. 6. Cole or Colwort.. Belg. kool. 

Corat. 12. name of a difh. 

Culdore. MS. Ed. 25.27. a Cullender. Span. Co- 

‘ Jaders. ait 3 


Caffelys. MS. Ed. 28. 
Cranes. 
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Cranes, 146. Grues, v. ad loc. 

_Chyballes. 12. Chibolls, 76. young Onions. Little. 
ton. Ital. Cibolo. Lat. Czepula, according to Me- 
nage; and fee Lye. 

Colys. MS. Ed. I. nig the Pref. 

Cawdel. 15. 33. Catdell, Contents. See Junius. of 
Mufkels or Mufcles, 124. Cawdel Ferry, 41. In 
E. of Devon’s featt it is Feny. 

Conynges. 17. Connynges, 25. Coneys, Rabbets. . 

Calle. 152. Cawl of a Swirte: 

Connat. 18. a marmolade. v. ad loc. 

Clowes. 20. Cloves. v. Pref. | 

‘Canuas, or Canvafs. 178. Fr. Canevas. Belo. Kanefas, 

Corante. Rayfons of Coratte. 14. So Rafyus of Corens, 
Northumb. Book, p.19. Raifin de Corinthie. Fr. 
i. e. of Corinth, whence our Currants, which are 
{mall Raifins, came, and took their name. Corance, 
17.21. Coraunce, 50. Coronfe, MS. Ed. 42. Raifins 
are called by way of contradiftinction grete Rayfons, 

~ 65. 133. See Northumb. Book, p. 11. 

Coronfe. v. Corante. 

Chargeant. 192. Stiff. v. ad loc. MS. Ed. writes 
Charchant, 29, 30 Charghaunt, 33. Charchaunt, 
34. Chariaunt. 1. e. Charjaunt, 36. Vl.24. Chariand, 

i.e. Charjand, 271 

Comyn. MS. Ed. 39. 

Colure. MS. Ed. 5. tocolour. | 

Concys. 22. feems to be a kind of fauce. MS. Ed. 6. 
but the recipe there is different. v. ad N° 25. 

Chanke. MS. Ed. 20. 

Col, Cole. 23. 52. cool. alfo to ftrain, 70, 71. alibis 
MS. Ed. Il. 22. cleared. 

Comyn. MS. Ed. Il. 18. come. 

Cowche. 24. 154. lay. MS. Ed. If. 25. Chaucer, v. 

~ Couche. 

Cynee. 24. a certain fauce. perhaps the fame with 
Concy. N° 22. Plays in Cynee, 112. Sooles, 119. 

' Tenches, 120, Oyfters, 123. 

R Harys 
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Harys [Hares] in Cmee. MS. Ed. 8. where 
doubtlefs we fhould read Cinee, fince in N° 51 
there it is Cyney. It is much the fame as duet, 
for Sooles in Cynee here is much the fame with 
Solys in bruet. MS. Ed. Il. 13. 

Chykens. 27. 33. Chicken is a plural itfelf. but in 
MS. Ed. 13. it is Ghekenys alfo ; and Chyckyns, Lel. 
Coll. IV. p. 1. Checonys MS. Ed. 

Carnel of Pork. 32. v. ad loc. 

Corvyn. v. Carvon. 

Curlews. 35. not eaten now at good tables; however 
they occur in archbs Nevill’s feaft. Lel. Coll. VI. 
p- 1. And fee Northumb. Book, p. 106. Rabelais 
iv. c. 59. And Earl of Devon’s Feaft. 

Confit, or Confyt. v. Aneys and Colyandre. 

Charlet. 39. adifh. v. ad loc. 

Chefe ruayn. 49. 166. perhaps of Rouen in Nor- 
mandy. rouen in Fr. fignifies the colour we call 
roan, 

Crems. 52. for fingular Cream. written Creme, 85. 
183. Crem and Crym, in MS. Ed. 34. Il. aie Fr. 
Crefme, Creme. 

Cormarye. 53. adifh. qu. _ 

Colyandre. 53. 128. where it. is i Confyt rede, or 
red.. White is alfo ufed for garnifh, 59. Celendpe; 
A. S. Ciliandro, Span. 

Chyryfe. 58. a made difh of cherries. v. ad. loc. 
Cheweryes. 58. Cherries. v. ad loc. and MS. Ed. I. 
18. ubi Chiryes. : 

Croton, 60. a cifh. v. ad loc. 

Crayton. v. Croton. 

Cleeve a two. 62. cloven. A.S..cleopan. 

Cyrip. 64. Sirrup. v. ad loc. 

Chyches. 72. Vetches, v. ad loc. 

Chawf. 74. warm. Fr. Echauffer, whence Chaucen 


has E/chaufe. 
fee Clat. 
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Clat. 78. a difh. qu. 

Chef. Proem. chief. Fr. 

Calwar Salmon. 98. v. ad loc. 

Compoft. 100. a preparation fuppofed to be always 
at hand. v. ad loc. 

Comfery. 190. Comfrey. v. ad loc. 

Chargeours. 101. difhes. v. ad 126. 

Chyfanne. 103. to be eaten cold, 

Congur. 104. 115. Lel. Coll. VI. p. 6. bis. p. 16. 
Cungeri are among the fifh in Mr. Topham’s MS. 
for the Conger, little ufed now, fee Pennant. IIL. 
Dp. VPS. 

Coffyns. i143. Pies raifed without their lids, 158.167. 

6-185. 196. MS. Ed. Il. 23.27. In Wiclif it de- 
notes bafkets: ; 

Comade. 113. Comadore. 188. 

Cottour. 113. Coverture, Lid of a Pye. 

Codlyng. 94. grete Codelyng, 114. v. ad loc. 

Chawdon. 115. for Swans, 143. Swan with Chawdron. 
Lel. Coll. [V. p. 226. which I fuppofe may be true 
orthography. So Swann with Chaudron. Ear) of 
Devon’s Feaft. And it appears from a MS. of Mr. 
Aftle’s, where we have among Sawees, Swanune is 
good with Chaldron, that Chaldron is a fauce. 

Crome. 131. Pulp, Kernel. Crumes. 159. Chaucer. 
The Crum is now the foft part of a loaf, oppofed 
to the crutt. 

Cury. Proem. Cookery. We have aflumed it in the title. 

Camelyne. 144. a fauce. an Canelyue, from the flour 
of Canel? 

Crudds. 150. 171. Curds, per metathefin, as common 
in the north. | 
Croftards. 154. Pies, from the Cru/. queere if our 

Cuftard be not a corruption of Cruftard ; Junius 
gives a different etymon, but whether a better, the 
Reader mutt judge. Cruftard of fith, 156. of herbs, 

R 2 POS LY f 
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157. and in the Earl of Devon’s Feaft we have ux 
Pajre Cruflade. 

Cry{pes, 162. Cryfpels. 163. v. ad loc. Fritter Crifx 
payne, Lel. Coll. Vi. p. 5. which in Godwin de 
Preful. p. 697. 1s Fruter Cri/pin. 

Chawfd. 162. Cowfer, 173. a Chafing-difh. Chafer. 
Lel. Coll. IV. p.302- v. Junius voce Chafe. 

Curofe. 171. curioufly. perhaps from cure, to cook, 
Chaucer has ¢orou/fe, curious. 

Clarry. 172. Clary. 

Cotagres. 175. a difh. v. ad loc. 

Cok. 175. a Cock.,fic, Le]. Coll. IV. p, 227. 

Chewets. 185. 186. a difh. Rand. Holme, UIT. pe 78s 
81, 82. Birch, Life of Prince a 458. 

Comadore. v. Comade. 

Chaftlet. 189. v.ad loc. 

Chriften. Proem. Chriftian, 


D. 


Do. 1, 2. put, caufe. MS. Ed. 2. 12. Chaucer. make. 
56. done, 48. So Chaucer has do for done. 
Dof. do off. rot. | 
Draw. drawen 2. ftrained. hence 3. 20.23. drawe the 
grewel iburgh a firaynour. 
” Yo boil. 2- 17. as, drawe hem up with gode brothe. 
alio 51. 74. 
Dh OMpUty Tas b 
To wake. 28. 47. as, draw an Almande mylke. 
Dee. 152. fingular of Dice, the Fr. De. y. quate. 
Drepre. 19. a dith. qu. 
Dates. 20. 52.158, the fruit, 
Dyfsh. 24. cifh. 
DPeflorre. 37. v. Blank defire, 
Doult, 45. alibi Duft. 
Dowhz. 


* 
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Dowhz. 50. Dowh. 92. Dow. MS. Ed. Il. 209. 
' Dough, Pafte. A. S. dah. 
Douce ‘Ame. 63. quafi a delicious dith. v. Blank Defire. 
Drope. 67. drop. to bafte. MS. Ed. 28. 
Dorry. Sowpes dorry, $2. Sops endorfed. from endore, 
187. MS. Ed. 42. Il. 6. vide ad 174. 
Deel. 113. 170. part, fome. v. Sum. Chaucer, 
_Dicayn. 172... ad loc. 
Dokks. as Sowre Dokks, 173. Docks. 
Dorryle. v. Pome. 
Daryols. 183. a difh. A Cuftard baked in a Cruft. 
| ida Junius, v. Dairie. ‘ G. dariole dicitur Jibi 
‘genus, quod 1ifdem Gallis alias nuncupatur Jaic- 
‘ teron vel flan de laid,’ 
Defne. v. Blank Defire. 
Defire. v. Blank. 
Drefiit. 194. drefled. dreffe. MS. Ed. 15. et paffim. 
Chaucer in voce. hence ydrefly. MS. Ed. II. 18. 
Dyfis. MS. Ed. 15. dice. v. quare. 
Dememtre, dimembre. MS. Ed. 31. Duneenes 
Dows, douze. MS. Ed. 50. I. a1. 
Drong. MS. Ed. 54. drunk, 


By 


E.. with e final after the confonant, for ea, as brede, 
bread; benes, beans; bete, beat; breke, break ; 
creme, cream; clere, clear; clene, clean; mede, 
mead; mete, meat; ftede, ftead; whete, wheat ; 
&e. 

E with e final after the confonant, for ee, as betes, 
beets; chefe, cheefe; depe, deep; fete, feet; 
erene, green; nede, needful; {wete, fweet. 

Endorre. MS. Ed. 42. endorfe. 

Ete. 103. eat. ete, 146. eaten. e¢yn. MS, Ed. 3. A. S. 
ecan. MS. Ed. 48. oat. 

Enforfe. 
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Enforfe. MS. Ed. II. 20. feafoned. 

Erbes. 7 herbs; berbes, 63. erbys, 151. Eerbis, 157. 

Fyren, and Ayren. 7,8. 45, Eyryn, MS. Ed. 1. Eggs, 
«qa merchant at the N. Foreland in Kent afked for 
‘ eggs, and the good wyf anfwerede, that fhe coude 
‘ fpeak no Frenthe — another fayd, that he wolde 
‘ have eyren, then the good wyf fayd that fhe un- 
‘ derftood hym wel.’ Caxton’s Virgil, in Lewis’ 
Life of Caxton, p. 61. who notes ‘See Sewel’s 
‘Dictionary, v. Ly.’ add, Urry’s Chaucer, v. Aye 
and Eye. Note here the old plural en, that eggs is 
fometimes ufed in our Roll, and that in Wiclif eye, 
or éy is the fingular, and in the Germ. See Chaucer. 
vi Ate and “Aye 

Eowts. 6. v. ad loc. 

Egurdouce. 21. v. ad loc. - Fyfshe, 132. Egge dows, 
“MS. Ed. 50. male. Egerdufe. ibid. 1. Our N° 
58, is really an Lagerdouce, but different from this 
here. A Seville Orange is Aigre-douce. Cotgrave. 

Efy. 67. eafy. efelich, 113. eafily. Chaucer. 

Eny. 74.173. any. 

Elena Campana. 78.'1. e. Enula Campana, Elecampane. | 

Erbowle. 95. a dith. v. ad loc. 

Erbolat. 172. a dith, v. ad loc. 

Eerys, Eris. 177.:182. 55. Ears. Eyr. MS. Ed, 44. 
Chaucer has Ere and £ris. 

Elren. 171. Elder. Eller, in the north, without d. 

Erne. 174. qu. 

Euarund. MS. Ed. 3 

Lélys:’ ror. ‘Fels. Ebi, Helys. MS. Ed. IY. 15. 24. 
£lis; Chaucer. 


F. 
Forced. 3. farced, fluft. we now fay, for’d-meat, 


yfarced, 159, 160.. enforfed. MS. Ed. Ul. 20. fors, 
2 170. 


Ly tas 2 | 
170. “eailed fars, 150. it feems to mean /eafon, 
Mixt. 4. where potage is faid to be forced with 
powdo-douce. 

Fort. paflim. ftrong. Chaucer. 

Frefee. MS. Ed. 47. 

Fenkel. 6. 77. Fenel, 76. 172. Fenell, 100, Fennel. 
Germ. Venikol. Belg. Venckel.. 

Fome. Proem. 95. forme. 

Funges. 10. Muthrooms, fromthe French. Cotgrave. 
Holme III. p. 82. The Romans were fond of them. 

Fefants. 20. 35. 

Fynelich wel. 192. very wel, conftantly. 

Fro.,22.. MS. Ed.:5 6, ral wigs from. So therfro. $3. 
Lel. Coll. IV. p. 266. Chaucer. 

Fleyfch. 24. Fleifsh, 37. Flefh, A. S. plerc, Germ. 
Fleife. 

Feneboyles. MS. Ed. II. 22. 

Fyletts. 28. Fillets. 

Florifh and Flo. 36. 38. 40. Garnifh. Lel. Coll. VI. 
p- 17. 23- Chaucer. v. Floure. 

Foyles. 49. rolled Pafte. Foyle of dowhz, 50. 92. et 
per fe, 148. 153. LPoile of Pafie, 163. Leaves of 
Sage, 161. Chaucer. v. ad 175. hence Carpe in 
Foile. Lel. Coll. IV. p- 226. a Dolphin in Foyle, 
a futtletie. VI. ps 5. Lyng in Foyle, p. 16. Cunger. 
Ibid. Samon. Ibid. Sturgen. p.17. et v. Peas 
N. B. Foyle in thefe cafes means Patte. : 

Fars. v. forced. 

Fle. 53. flea, flaw. MS. Ed. II. 33. flawe, flein, flain, 
flawed. 10. 13. 15. 

Fonnell. 62- a difh. 

Frot. MS. Ed. Il. 17. rub, fhake, frote, Chaucer. 

Feyre. 66. MS. Ed. Il. 18. 22. Feir. Chaucer. Fair. 

Ferthe. 68. Fourth. hence -Feérthing or Farthing. 

Furmente. 69. 116. Furmenty, MS. Ed. 1. Formete. 
Ibid. 48, Formentyy Ibe Ile. 30. from Lats Fruzten- 

_ tum, 
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tum, per metathefin ; whence called more plaufibly 
Frumity in the north, and Frumetye in Lel. Coilleé. 
EV. p..226. Vie Dace wig ehbut lee eins re 
Formetie. 

ichehe. 43. a dith. v. ad loc. 

Feft. MS. II. 18. Feaft: Chaucer. 

Fygey. 89. becaufe made of Figs. Fygs drawen. 103. 
MS. Ed. II. 3. 

Found. 93. mix. diffolve, 193. fond. 188. v. y fonded. 
Lye, in Juni Etym. v. Founder. 

Fete. to2. Chaucer. Fet, MS. Ed. 44. Feet. 

Flaumpeyns. 113. 184. 

Ferft. MS. Ed. I. 20. Firft. 

Fanne. 116. to fan or winnow. A.S. fann, Vannus. 

Fryt0. 149, 150, 151. Fruturs. MS. Ed. 19. 40. 
Fritters. Fruéer, Uel. Coll. IV. p. at Frytor. 
Viv pi t7. 

Flaunne. 163. Flownys. MS. Ed, II. 27. Fr. Flans, 
Cuftards. Chaucer. v. Slaunnis. Et v. Junium voce 
Flawn. 

Feel. 168. hold, contain. perhaps fame as feal, oc- 
cultare, abfcondere, for which fee Junii Etymol. 
Fuyr. 188. Fire. Fyr fort. 192. a {trong Fire. Fere, 
Chaucer. Fyer, Lel. Coll. IV. p..296. Belg. Vuyr. 

Fere. MS. Ed. 58. 

Ferry. v. Cawdel. 

Flowr, Flowre. MS. Ed. 2. 19. Flour. 

Fronchemoyle. MS. Ed. 15. 

Froys. MS. Ed. 18.’ Fraife. 

Farfure. MS. Ed. 28. ftuffing. 

Forfy. MS. Ed. 38. feafon. 


G. 


Gronden. 1. 53. ground or beaten. fo grynde is to cut 
or beat {mall. 3.8.13. for compare 14. ygrond 37« 
/ 53 105. to pound or beatina mortar. 3. MS. Ed. 5. 


Gode. 
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Gode. N° z, alibi. good, ftrong. Chaucer. god, MS. 
Ed. paffin. 

Grete. mynced. 2. not too fall. greiuf, 189. ereateft, 
gret, MS. Ed. 15. and Chaucer. , 

Gourdes. 8. Fr. gouhourde. 

Gobettes. 16. 62. Gobbettys, Gobettis. MS. Ed. gi 
alibi. Chaucer. Gobdins, Holme Il. p. 81, 82. 
large pieces. Wiclif. Junii Etym. 

Grees. 17. 101. Grece, 18, alibi. MS. Ed. 8. 14. 32. 
alibi. whyte Grece, 18. Fat, Lard, Conys of high 
Grece. Le]. Coll. IV. p. 226. qu. 

Gravey. 26, 27. Grave. MS. Ed. II. 20. Gravy. Lel. 
Coll. VI. p. 10. 

Galyntyne. 28,117. a preparation feemingly made of 

Galingale, &c. 129. and thence to take its name.” See 
a recipe for making it, 138. as alfo in MS. Ed. 9. 
Bread of Galyntyne, 94. Soupes of Galyntyne, 
129. Lampervey in Galantine. Lel. Coll. LV. p> 226. 
VI. p. 22. Swanne, VI. p. 5. | 

Garlete and Garlec. 30. 34. Garlick. A. S. zapleac. 

Grapes. 30. 34. 

Galyngale. 30. the Powder, 47. the fong-rooted Cy- 
perus. Gl. to Chaucer. See Northumberland Book, 

p41 

Gleyi. °F Ayren. 59. the white, from Fr. glaire. 

| Chaucer. Lear or Leir of an Egg. Holme inter- 
prets it the White beaten into a foam. 

Goon. 59. MS. Ed. 1. go. Belg. gaen. ' 

Gylofre. 65. Gelofre. MS. Ed. 27. cloves; for fee 
N° 30, 31. 40. there; from Gr. xapvobuaroy. 

Gyngawdry. 94. a difh. | 

Grave. MS. Ed. Ii. 20. Gravey. 

Gele. 101, 102. Jelly. Fr. Gelée. 

Gawdy Grene. 112. perhaps, Light Green. 

Gurnards. 115. 

Greynes de Parys. 137. and fo Chaucer, meaning 
oe de paradys, or greater Cardamoms. See Dr. 

9 


Peer 
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Percy on Northumb. Book, p. 414. Chaucer has 
Greines for Grains. and Belg. Greyn. 
Grate. 152. v. i or y grated. 
Gaftbon. 194. f. Gaftbon, quafi Waftbon, from Waftel 
the fineft Bread, which fee. Hence the Fr. Gafteau. 
Gyngynyr, Gyngenyr, Gyngyner, Gyngener. MS. Ed. 
35 4-13.24. Ginger. Gyngyner-bred, 32. 
Grotys. MS. Ed. II. Oat-meat Grotes, i. e. Grits. 
Grydern, Gryder, Gredern. MS. Ed. 25. 44. II. 1. 


H. 


H. for th, as hem, them; her, their; paffim. Hare, 
121. Chaucer. Wiclif. It is fometimes omitted s 
as wyt and wyte, white. Sometimes abounds, as 
fchaldyd. MS. Ed. 7. r1. fcalded. v. Thowehe. 

Hye. Proem. high. 4y, MS. Ed. 44. A.S. Heah. 

He. 1,2. i.e. hem; them. — Lye in Junti Etym. 

Hulle. 1. a verb,- to take off the hufk or {kin. Lit- 
tleton. Hence Hulkes, Hufks or Hulls, as 716 
Holys, MS. Ed. 1. Sax. helan, to cover. v. yes in 
Junii Etym.. v. Hull. , 

Hulkes. v. Hulle. — 

Hewe. 7. cut, mince. yhewe, 12. minced. hewn. MS. 
Ed. 6. 9. bewin, Chaucer. A. 5. hepyan. 

Hakke. 194. MS. Ed. 23. hack, bruife. Junii Etym. 
v. hack. MS. Ed. has alfo hak and hae. 

Hebolace. 7. name of a dith. 

Herdeles. MS. Ed. 56. Hurdles. 

Hennes. 17. 45. including, I prefume, the whole 
fpecies, as Malard and Pekok do below. | 

Hool. 20. 22. alibi. bole, 33.175. hosle, 158. whole. 
Chaucer has hole, hool, and hoolich; and Wiclif, 
hole and bool. MS, Ed. has bol and bole 

Hooles. 162. Holes. 

Holfomly. 


Bees 


Holfomly, Proem. wholefomely. 

Herthe. MS.’ Ed. 57. Earth. 

Hit. 20. 98. 152. it. hytt. Northumb. Book, p. 440, 
Hit, Gloff. Wiclif. in Marg. A. S. hic 

Hoot. 21. alibi. hot. 

Hares. 23. 

_ Hoggepot. 31. v. ad loc.. 

Hlochee. 34. haché, Fr. but there is mathians to inti« 
mate cutting them to pieces. 

Herfyve. MS. Ed. II. 2. Hair- bath bp her is hair in 
Chaucer. 

Helde. 50. 154. throw, caft, et v. 189. Heelde, 
poured, fhed. Wiclif. and Lye in Junii Etym. Ve 
Held. 

Holde. 189. make, keep. MS. Ed. II. 32, 33. 

Hawtheen. 57. Hawthorn. Junius, v. Haw. 

Hatte. 59. bubling, wallop. quafi the hot, as in 
Chaucer. from A. Sax. hatt. 

Hong. 67. hing, or hang. Chaucer. MS. Ed. 48.. 

-Honde. 76. hand. Chaucer. Soin Derbythire now.* 

Heps. 84. Fruit of the Canker-rofe. So now in 
Derbythire, and v. Junius, voce Hippes. 

Hake. 94. 186. a Fith. v. ad loc. 

Hilde. 10g. to fkin, from to hull. to fcale a fifh, 119. 
vide 117- 119. compared with MS. Ed. II. 13. 

Herons. 146. MS. Ed. 3. Holme, III. p. 77,78. but 
little ufed now. Heronfew. Lel. Coll. 1V. p. 226. 
Heronfbawe. V1. p. 1. Heronfews. Chaucer. The 
Poulterer was to have in his fhop Ardeas five airones, 
according to Mr. Topham’s MS. written about 
1250. And Heronns appear at E. of Devon’s Featt. 

Holke. 173. qu. hollow. 

Hertrowee. 176. adith. Hert is tbe Hart in Chaucer. 
A. S. heopz.. 

Hi. MS. Ed. 27. they. 

Hevyd. MS. Ed. a1. v. ad loc. 

Hom. MS. Ed, 56. Home. 

S 2 i. 
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I. 2. for e. Proem. So ith for eth, Ibid. 

1. 30. et fepius. in. imme, 37. alibi. — 

Juthell. 43.a difh. v. ad loc. 

‘As. plur. for es. 52. 73. Proem. Nomblys. MS, Ed, 
12. Nombles. v. er Rotysy 1773 Rofes. 

I. for y. v. y. 

Towtes. v. Kowtes. . 

Irne. 107. Jren, Chaucer. and the Sixbi. Tron. 


Juys. 118. 131. Jus, MS. Ed. Il. hi the Fr. word, 
 Teufe, Chaucer. 


Kerve. 8. cut. kerf, 65. MS Ed. 29. y. caryon, and 


‘Chaucer, voc. Carfe, karft, kerve, kerft. 
Kydde. 21. Fleth of a Kid. Kedys. MS. Ed. 13. Kids. 
Keel. 29. 167. 188, MS. Ed. 1. Gl. to Chaucer and 
Wiclif, to-cool. 
Kyt. 118. alibi. MS. Ed. 19. ket, Ibid. Il. 15. to cut. 
kyted, cut. Lel. Coll. IV. p. 298. Chaucer. v. Kitt. 
Keintlick. v. queintlick, 
Kyrnels. 189. a fpecies of battlements, from Patents : 
for which fee Spelman, Du Frefne, and Chaucer. 
Kever. MS. Ed. 2. cover. 


_Kafte, keft. MS. Ed. 6. to. caft. Ve ad loc, 
bintih MS. Ed. 38. Cow. 


L. 
a9 


AL. for ll. MS. Ed. fepe. 


Lat. 9. 14. alibi. MS. Ed. 1, 2. Let, ‘Chaucer. Belg, 
Mee. latyn, MS, Ed. Il. 9. Jet. 


~~ 


Lire, 
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Lire, and Lyre. 3.14.45. MS. Ed. feepe. the flefhy 
part of Meat. A. S. lipe, See Lyre in Junii 
Etymol. Alfo a mixture, as Dough of Bread and 
raw Eggs, 15. hence ‘ drawe a Lyre of Brede, 
© Blode, Vyneg, and Broth,’ 25. So Lyd and 
Layo. 11. 31. all from /ye, which fee, Lay feems 
to mean mix, 31. as layour is mixture, 94. 

Lye it up. 15. to mix; as alye, which fee. 

Leke. in fing. 10. 76. "Leeks, 

Langdebef. 6. anherb. v.adloc. Longdobecf Nor- 
thumberland Book. p. 384. Buglofs. 

Lytel. 19. paflim. Litul and /itull, 104. 1 52. é fa litel 

‘ of Vynegar,’-118. of Lard, 152. 

Lofeyns, Lofyns. 24. 92. on fith- -day, 128. a Lozenge 

' js interpreted by Cotgrave, ‘a little fquare Cake of 
preferved herbs, flowers, &c.’ but that feems. to 
a no concern here. Lozengs. Lel. Coll. IV. 


tdi oe 52. like. Aichi. Wiclif. lich. Chaucer. glich. 
Idem. 

Lombe. 62. Lamb. hence Wiclif, Lomberen, Lambs. 
Chaucer, and Germ. 

Leche Lumbard. 65. from the country doubtlefs, as 
the muftard, N° 100. See alfo Lel. Coll. VI. p. 6. 

26. Leches. MS. Ed. 1 5- are Cakes, or pieces. 
Rand. Holme makes Leach, p. 83. to be § a kind 
© of Jelly made of Cream, Ifing-glafs, Sugar, and 
‘ Almonds, &c.’? The Leffches are fried, 158. v. 
yleefhyd. Ley/e Damafk. Lel. Coll. IV. p. 226. 
Leche baked. VI. p. 5. Partriche Leiche. Ibid. Leche 
Damajfke. \bid.. See alfo, p. 10. Leche Florentine, 
p- 17. Leche Comfort. Ibid. Leche Gramor. Ibid. 
Leche Cypres, p. 26. which in Godwin de Preeful. 
p: 697. is Sipers, male. 

Lete Lardes. 68. v. ad loc. 

Lave. 76. wath. 

Leyne, 82. a Layer. , 

| | Lewe 
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Lewe water. 98. Lews water, MS. Ed. II. 10. warm; 
fee Gloff. to Wiclif. and Juaius. v. Lukewarm. 

Lumbard Muftard. 100. from the country. ¥. Leche. 
how made, N° 145. 

Lef. MS. Ed. 56. leave. Lefe, Chaucer. 

Lite. 104. a few, alite, as they fpeak in the North. 
Chaucer, v. Lite, and Lyte, and Mr. Lye i in his 
Junius. 

Laumpreys. 126.. Lampreys. an Eel-like Sea Fifh. 
Pennant, Brit. Zool. III. p. 68. 

Laumprons. 127. the Pride. Pennant, Ibid. p. 61. 
See Lel. Coll. VI. p. 6.17. bis 23. Mr. Topham’s 
MS. has Murenulas five Lampridulas. 

Looches, Loches. 130. 133. the fith. } 

Lardes of Swyne. 146, i. e. of Bacon. hence Jardid, 
147. and Lardons. MS, Ed. 3. 43. from the Fr. 
which Cotgrave explains S/ices of Lard, 1. e. Bacon. 
vide ad 68. 

Lorer tr. MS. Ed. 55. Laurel tree. Chaucer, 

Lyuos. 152. Livers. A. S. lyrep. 

Led. MS. Ed. 56. carry. lide, Chaucer. 

Lenton. 158. Lent. 

Lyng. 159. longer. Chaucer has lenger and lengir. 

- vy. Lange. 

Loputter, Lopifter. MS. Ed. I. 7. 16. v. Junii 
Etymolog. 

Luft. as, hym luft. Proem. he likes. Chaucer. v. Left. 

Lewys. MS. Ed. 41. Leaves. Lefe, Chaucer. v. Lef. 

Lie. Liquor. Chaucer. MS. Ed. 48. 

Ley. Ms. Ed. 6. lay. 

Lete, les. MS. Ed. 14. I. 7, 8. pick. To lea/e,in Kent, 
is ta glean. 


M. 


Make. 7. MS. Ed. 12.43. II. 12. todrefs. make forth, 
102. to do. MS. Ed. Ii. 35. 
Monchelet. 
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Monchelet. 16. a difh, 

Mylk, Melk. MS. Il. 30. Milk of Almonds, 1. 10. 13, 
alibi. 

Moton. 16. MS. Ed. 1. Mutton. See Lel. Coll. IV. 
p- 226. Flemifh. Motoen. 

Mawmenee. 20. 193. a difh. v. ad loc. how made, 
194. Mamane. Lel. Coll. 1V. p. 227. Mamonie. VI. 
p-.17. 22. royal, 29. Manmene, MS. Ed. 29, 30. 
Mamenge. ¥.. of Devon's Featt. | 

Morterelys. v. Mortrews. 

Medle. 20. 50. alibi. to mix, Wiclif. Chaucer. 

Mefle. to meffe the dyfshes, 22. meffe forth, 24, 

Morre. 38. MS. Ed. 37. If. 26. a difh. v. ad loe. 

Mortrews. 45. Mortrews blank, 46. of fith, 125. Mor- 
terelys, MS. Ed. 5. where the recipe is much the 
fame. ‘ meat made of boiled hens, crummed bread, 
‘yolk of eggs, and fafron, all boiled together,” 
Speght ad Chaucer. So called, fays Skinner, who 
Writes it mortrefs, becaufe the ingredients are all 
pounded together in a mortar. 

_ Mofcels. 47. Morfels. Chaucer has Morcills. Mofcels 
is not amifs, as Mo/il in Chaucer is the muzle or 
mouth. 

Mete. 67. A. S. and Chaucer. Meat. Meetis, Proem. 
Meats. It means alfo properly, MS. Ed. Il. 21. 
Chaucer. 

Myng. 68. MS. Ed. 30. ming, 76. meng, 127. 158. 
MS. Ed. 32. Chaucer. to mix. So mung, 192. 1s to 
ftir. Wiclif. v. Mengyng. A. S. mengan. 

Mogow: at Morow. 72. in the Morning. MS. Id. 

a Morrow, Chaucer. on the Morow. Lel. Coll. iv. 
De ee ‘ 

Makke. 74. a dith. 

Meel, Mele. 86, 97. Meal. Melis, Meals. Chaucer. 
Belg. Meel. 

Macrows. 62. Maccharone. vide ad locum. 

Makerel, 106. 
ore 2 Mutkles, 
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- Mufkles, Mufkels. 122. Mufcles. A.S. mupcule. 

Malard, Maulard. 141. meaning, I prefume, both 
fexes, as dticks are not otherwife. noticed. Holme, 
Il. p.77. and Mr. Topham’s MS. 

Mylates, whyte. 153. a difh of pork, 155, 

Myddell. 170. midle. myddes..175. the fame. | 

Mawe. 176. Stomach of a Swine. Chaucer. Juni 
Etym. 

Moola. 177. Mould. 

Maziozame. 191. Marjoram.. See the various ortho 
graphies in Junius, v. Majoram. 

Male Marrow. 195. qu. 

Moyle. v. Ris. v. Fronchemoyle. 

Mulberries. 99. 132. v. Morree. 

Myce, myfe. MS. Ed. 8. 15. mince. myed. Il. 19. 
minced. ymyed, 35. for ymyced. myney, Il. 3. 
myneyd, II. 1. 

Mo. MS. Ed. 38. more. Chaucer. 

Maner. of omitted. MS. Ed. 45.47, 48. Il. 2. 28% 

Mad, ymad. MS. Ed. II. 9. made. 

Mychil. MS. Ed. 48. much. Chaucer. v. moche. Ju- 

_ Bius v. mickel. 


Myaty MS. Ed. Il. 15. Mint. Myntys, Brit. 
N. 

A Noft. 1. erafis of an Offe, or Kiln; frequent in 
Kent, where Hop-offe is the kiln for drying hops. 
© Ooft or Eaft: the fame that kiln or kill, Somer- — 
‘ fetfhire, and elfewhere in the weft,’ Ray. So 
Brykboft is a Brick-kiln in Old Parifh-Book of Wye 
in Kent, 34 H. VIII. ¢ We call ef or of the place in 
“the houfe, where the {moke arifeth; and in tome 
‘manors aufirum or oftrum is that, where a fixed 

‘chimney or flew anciently hath been,’ Ley, in 


Hearne’s Cur. Dife. p. af Mannors here means, I 
fuppofe, 


ae ae 

fuppofé maior-howifes, as is common in the iorth: 

Hence Haifler, for which fee Northumb. Book, 

p- 415.417. and Chaucer. v. Eftris. _ 

~ Noumbles. 11. 13. Entrail3 of any beaft, but con- 
fined now to thofe of adeer. I fufpe&a crafis in 
the cafe, quafi an Umble, fingular for what is plural 
now, from Lat. Umbilicus. We at this day both 
fay and write Umbles. Nombles, MS. Ed. 12. 
where it is Nomblys of the venyfon, as if there were 
other Nomblys beflide. The Fr. write Nombles. 

Non. 68. no. Chaucer, A.S. nan: : 

Nyme. 114. take, recipe. Sax. mman. Chaucer. ufed 
_in MS, Ed. throughout. Seé Junius. v. Nim. 

Notys. 144. Wallenotes, 157. So Not, MS. Ed. II. 

_ 30. Chaucer. Belg. Note. eR 

Nyfebek. 173. a dith. quafi, nice for the Bec, or 

j Mouth. 

Nazt, nozts MS. Ed, 37. not. 


O: 


Oynons. 2. 4.7. Fr. Oignons. Onions. 
Orage. 6. Orache. 7 
Other, oother. 13, 14. 54.63. MS Ed. feepe. Chaucer’. 
— Wiclif. A. S. opep. or. | 
On, oon. 14. 20% alibi. in. asin the Saxon. One MS. 
Ed. 58. Ul. 21. Chaucer. 
Obleys. 24. a kind of Wafer. v. ad loc. 
Onys. MS. Ed. 37. once. ones, Chaucer: vi Afones, 
. and ies: ; 
Onoward, onaward. 24. 29. 107. onward, pon it. 
Of. omitted; as powder Gynger, powder Gylofre, 
powder Galyngale. abounds, v. Lytel. 
Got. 26. alibi. Oat. Oryn. MS. Ed. Il. Oaten. 
Opyn.s MS. Ed. 28. open. 
Ofall. 143: Exta, Giblets. 
Oyftryn. 
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Oyftryn. MS, Ed. Ii. 14. Oyfters. 
Of. Proem. by. 
Ochepot. v. Hochineh 
Ovene. 1. Oven. A. S. open. Belg. Oven. Ovyn, 
MS. Ed. Il. 16. 
Olyve, de Olyve, Olyf, Dolyf, MS. Ed. Olive. . 
Owyn. MS. Ed. 22. own. » 


P. 


Plurals increafe a fyllable, Almandys, Yolkys, Cr anys, 
Pecokys, &c. So now in Kent in words ending in 
jt. This is Saxon, and fo Chaucer. 

Plurals in 2, Pifyn, Hennyn, Appelyn, Oyftrin. 

Powdo douce. 4. Pref. 

Powdo fort. 10, 11. v. Pref. i 

Pafturnakes. 5. feems to mean Parfnips or Carrots, 
from Pajtinaca. Pajfternak of Rajens. 100. of Ap- 
ples, 149. means Pattes, or Paties. 

Perfel. 6. 29. alibi. Pevjele MS. Ed. II. 15. Fr. Perfil. 
Parfley. Parcyle. MS. Ed. 32. 

Pyke, pike. 18. 76..pick. Chaucer. y. Pik. 

Pluk. 76. pluck, pull. A. S. pluccian. 

Pellydore. 19. v. ad loc. 

Peletour. 104. v. ad 19. 

Paaft. MS. Ed. Il. 29. Patfte. 

Potell. 20. Pottle. 

Pynes. 20. alibi. vy. Pref. 

Pecys. 21. alibi. Pece, 190. Pecis, MS. Ed. 
Chater. Pieces, Piece, 1.8.3 

Pep. 21. 132. MS. Ed, 16. has Pepyr. Pip. 140. 143. 
MS. Ed. 9. ae oh A.S. peopop and pipop. 

Papdele. 24. a kind of fauce. probably from Papp, a 
kind of Panada. 

Pife, Pifyn. MS. Ed, 2. Peafe. | 

: Peers. 
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Peers. 130. 138. Pers, 167. Perys, MS. Ed. Il. 23. 
Pears. Pery, a Pear tree, Chaucer. 

Poffynet. 30. 160. a Pofnet. 

Partruches. 35. 147. Partyches, Contents. Partridges. 
Perteryche. E. of Devon’s Feaft. 

Panne. 39. 50. a Pan. A.S. Panna. 

Payndemayn. 60. 139. where it is pared, Flour. ate 
162. 49 white Bread. Chaucer. 

Par. MS. Ed. 19. pare. 

Peions. 18. 154. Pigeons. If you take i for j, it an- 
fwers to modern pronunciation, and in E. of 
Devon’s Feaft it is written Pejonns, and Pyjonns. 

Pynnonade. 51. from the Pynes of which it is made, 

__v. Pynes. Pynade or pee. Ms. Ed. Il. 32, 

Pryk. 53. prick. 

Peftels. 56. Legs. We now fay the Peftels of a lark. 
of ven’fon, Lel. Collea&.1V. p. 5. ae corrup- 
tion of Pedefeals. 

Payn foindew. 59. fondew, Contents. v. ad loc. : 

Pefkodde. 65. Hull or Pod of Peafe, ufed ftill in the 
North. v. Coddis in Wiclif, and Coddes in Junii 
Etymoilog. 

Payn Ragon. 67. a difh. qu. 

Payn pufl, or puf. 196. Payne puff. E. of Devon’s 
Feait, 

Pownas. 68. acolour. qu. v. Preface. 

Porpays, Porpeys. 69..108. falted, 116. roafted, 78. 
_ Porpus ot Porpoife. Porpecia, Spelm. Gl. v. Geat- 
pecia, which he correéts Sea/pecia. It is furprifing 
he did not fee it muft be Gra/pecia or Cra/pifcis, i.e. 
Gros or Craffus Pifcis, any large filh; a common term 
in charters, which allow to religious houfes or others 
the produce of the fea on their coafts. See Du Cange 
in vocibus. Wedo not ufe the Porpoife now, but 
both thefe and Seals occur in Archb. Nevill’s Feaft. 
See Rabelais, [V. c. 60. and I conceive that the 
Balen@ in Mr. Topham’s MS, means the Porpus. 

Petrey. 70. v. ad loc, 

T 2 Pefon. 
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Pefon. yo, 71. Pife, Pifyn. MS. Ed, 2. Peafe. Brit, 
Pyfen. 

- Partye. 71. @ partye, i. e. fome. MS, Ed. 2. Chaucer. 

Porrectes. 76. an herb. v. ad loc. 

Purflarye. 76. Purflain. 

Pochee. 90. a difh of poached Eges. v. Junius, voce 
Poach. 

Powche. 94. Crop or Stomach of a fith, Paunches, 
Tia, Tish 

Pyke. 101. the fifh. v. ad loc. 

Plays. 101. 103. 112. Plaife; the fith. Places, Lel. 
Coll. VI. p. 6. 

Pelettes. 112. Balls, Pellets. Pelorys. MS. Ed. 16. 

Paunch. v. Powche, 

Penne. 116. a Feather, or Pin. MS. Ed. 28. Wiclif, 
y. Pennes. 

Pekok. 147. Peacock. Pekokys, MS. Ed. 4. where 
fame direétion occurs. Pekok. Lel. Coil. IV. oP) 227 

pile. 150. to prefs, Chaucer, 

Pyner.) £550. e: Pree. 

Prunes. 164. Junius in v. Prunes and Damy/fyns. 167. 
Prunes Damyfyns. 156. 158. Primes, 169. fhould 
be corrected Prunes. Prunys, MS. Ed. I. 176 
Prognes. Lel. Coll. VI. p. 17. Prune Orendge, 
an Orange Plumb, p. 23. Proues, Northumb. Book, 
p- 1g. plant it with Prunes, 167. ftick it, Lel. 
Coll. VI. p.5.16. 22. As the trade with Damafe 
cus is mentioned in the Preface, we need not 
wonder at finding the Plumbs here. 

Primes. v. Prunes. 

Prews of gode paft. 176. qu. | 

Potews. 177. a difh named from the pots ufed. 

Pety puant. 195. Petypanel, a marchpayne. Lel, Coll, 
Vip. 6. 


Parade. hole parade. 195. qu. 
Plater. MS. Ed, I. 9. Platter. 
Puff. vy. Payn. 
Phifik. Proem. Phyfick. 
Poine- 


f [ 149 ] 

Pomegarnct. 84. Poungarnetts, MS. Ed. 39. Powmis 
gernatys. Ibid. 27. Pomgranates, per metathefin, 

Penche. MS. Ed. 36. 

Partyns. MS. Ed. 38. Parts. 

Pommedorry. MS. Ed. -42. Piinnstdatiee, 58, Pomes 
endoryd. E. of Devon’s Featft. 

Pommys morles. MS, Ed. Il. 3. 

Porreyne. MS. Ed. I. 17. Porrey Chapeleyn, 29, 


Q. 


Quare. 5. It feems to mean to quarter, ‘or to fquare, 
to cut to pieces however, and may be the fame as 
to dyce. 10. 60. Dice at this time were very 
{mall: a large parcel of them were found under the 
floor of the hall of one of the Temples, about 
1764, and were fo minute as to have dropt at times 
through the chinks or joints of the boards. There 
Were near 100 pair of ivory, fcarce more than twa 
thirds as large as our modern ones. The hall was 
built in the reign of Elizabeth. To quare is iA 
the Fr. quarrer; and guayre or quaire, tubft. 
Chaucer, Skelton, p. g!. 102. is a book or enti 
phlet, from the paper being in the quarto form. 
See Annal. Dunftap. p. 215. Ames, Typ. Antiq. 
p- 3-9. Hence our quire of paper. The later 
French wrote cahbier, cayer, for I prefume this may 
be the fame word. "Hence, kerve hem to dyce, into 
{mall {quares, 12. Dy/s, MS. Ed. 15. 

Quybibes. 64. Quibibz. MS. Ed. 54. alibi. Cubebs. 

Quentlich. 162, keyntlich, 189. nicely, curiouily. 
Chaucer. v. Queintlie. 

Quayle. 162, perhaps, cool. it feems to mean fail or 

~mifcarry. Lel. Coll. VI. p. 11. fink or be dejected, 
p-41- See Junius, v. Quail. 
Queynchehe, 173. f. queynch. but qu. . 


‘Lago J 3 
R. 


R, and its vowel are often tranfpofed. v. Bryaaed, 
\ brenyng, Crudds, Pomegarnet, &c. 

Rapes. 5+ Turneps. Lat. Rapa, or Rapum. vide Ju- 
nium in voce. 

Ryfe. 9/ 194. Rys, 36. alibi. MS. Ed. 14. Ryys, 192. 
the Flower, 37. Rice. Fr. Ris. Belg. Riis. 

Roo. 14. Roe, the animal. 

Rede. 21. alibi. red. A.S. pad. 

Rooft. 30. alibi. rowfted, 175. fubflantive, 53. to 

_ roft. Bele. rooften. 

Rether. Ms. Ed. 43. a beaft of the horned kind. 

Ramme. 33. to {queeze. but qu. 

Renyns. 65. perhaps, rennyng, i.e. thin, from renne, 
téryni siselamdoltin, opr, +6: alibi. Skelton, 
p- 96. 143. alibi. indeed moft of our old authors. 
fuel. CobhubV np. a8ere3y Chaucer. 

Ruayn. v. Chefe. 

Rape. 83. a difh with no turneps in it. Ohare if ae 
as Rapil, Holme lll. p. 78. Rapy, MS. Ed. 49 

Refmolle. 96. adifh. v. ad loc. : 

Ryal. g9. ryallef. Proem. royal, Lel. Coll. IV. p. 250. 

264. OMT post bis. ee tener ow) Rial ae 

Rote. 100. Root. Rotys, MS. Ed. 32. are rh Ju 

> SMT TSN iv, Orta ee 
Roo Broth, MS. Ed. §2¢ 

Roche. 103. the fith. Lel. Coll. VI. p. 6, 

Rygh. 105. a fith. perhaps the Ruffe. 

Rawnes. 125. Rate of Ain. Lye in Junius. v. Roan. 

Reft. MS. Ed. ruftied, of meat. Reftyan, reftyne. Ne aye 
Ruftinefs. Junius. v. Retftie. 

Rafyols 152. a dith. Ran/oles. Holme III, p. 84. 

Reyn. MS, Ed. 57. Rain, Chaucer. 

Rytshews. 182. name of a dilh. qu. 

Rew de Rumfey. Ms. Ed. 44. 
wee i Ryne 


* + 


tte) 
Ryne hem ona Spyt. 187. run them on a fpit. 
Rofty. MS. Ed. 44. roft. 
Ronde. 196. round. French. 
Rofee. 52. a difh. v. ad loc. 
Refens. 100. Rayfons, 114. Ratfins. ufed of Currants, 
14, v. ad loc. Reyfons, Reyfins. MS. Ed. I. 23. 42. 


Raffens Pottage, is in the fecond courte at archp. 
apt | s Feaft. 


Se 

Spine. v. Spynee. 

Sue forth. 3. et paffim. fue. 6. 21. From his He 
way of writing, and perhaps f{peaking, we have . 
our Sewers, officers of note. and /ewingeis, ferving, 
Lel. Coll. 1V. p. 291. unlefs eee ncon or mif- 
printed for /hewinge. 

Slype. 11. flip or take off the outer coat. A. S. he 

Skyrwates. 5. 149. Skirrits or Skirwicks. 

Savory. 6: Satiay, 30. 63. Sawey. 172. 

Self. 13. fame, made of itfelf, as felf-broth, 22. the 
fowhe broth, 122. MS. Ed. 5. 7. Chaucer, 

Seth. paflim. MS. Ed. 1, 2. Chaucer. to feeth. A. S, 
yeodan. Seyt. MS. Ed. 1. to ftrain. 25.27. 

Smite and fmyte. 16. 21. 62. cut, hack. A.S. ymivan. 

Sode. v. Yfode. : 

Storction. MS, Ed. II. 12. v. Fitz- Stephen. D- 34. 
Sum. 20. fumdell, 51. fomdel, 171. fome, a little, fome 
part. Chaucer has fum, and Jomdele. A.S. yam. 
Sanders. 20. ufed for colouring. MS. Ed. 34. v. Nor- 
thumb. Book, p. 415. Sandall wood. ‘The tranfla~ 
tors of that very modern book the Arabian Nights 
Entertainments, frequently have Sanders and Sandal 
wood, as a commodity of the Eaft. . 

Swyne. 146. alibi. Pork or Bacon. MS. Ed. 3. Bacon, 
on’ the contrary, is fometimes ufed for- the: animal. 
Old Plays, II. p. 248. Gloff. ad X Scriptein v. 

See. MS. Ed. 56. Sea. Chaucer. 

Sawege. 29. Sauge, 160. MS. Ed. 53. Sage. Pai en 

_ Sage. EK. of Devon’s Feaft. Shal. 
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Shul. 146. fchul. MS. Ed. 4s fhould, as N° 14%. 
{chulle, fchullyn. MS. Ed. 3. 7. 

Sawfe Madame. 30. qu. ees 

Sandale. MS. Ed. 34. 

Sawfe Sarzyne. 84. v. ad loc. 

Serpell. 140. wild Thyme. Serpy/lum. 

Sawfe blancke. 136: 

Sawie noyre. 137. 141% 

Sawfe verde. 140. 

Sow. 30. to few, /were. alfo 175. A. S. ripiati. 

Stoppe. 34. 48. to ftuff. | | 

Swyng. 39-43. alibi. MS. Ed. 26. 25. alibi. to thake, 

, mix. «A. Si ppenzan. « 

Sewe. 20. 29. 40. Sowe. 30. 33. alibi. MS, Ed. 38: 
Chaucer. Liquor, Broth, Sous. Wiclif. A. S, Soa 
v. Lye in 2d alphabet. 

Schyms. MS. Ed. 38. Pieces, 

Stondyng. 45, 46. 7. ftiff, thick. 

Smale. 53. alibi. fmall. Lel. Coll. IV. p. i94. 

Spynee. 57. v. ad loc. 

Straw. 58. ftrew. A. S. ycpeapian. 

Sklyfe. 59. a Slice, or flat Stick for peat any things 
Junius. v. Sclife. 

Siryppe. 64. v.ad loc. 

Styne. 66. perhaps to clofe. v. yftyned. A.S. cynan« 

Stere. 67. 145. to ftir. Chaucer. A. S. peypuan. 

Sithen. 68. flithen, 192. then. Chaucer. vs feth and 
fithe. A. S. y:5'San. fithtyn, fethe, feth, fyth. MS. 
Ed. then. 

Salat. 76..a Sallad. Saladis, Sallads. Chaucer. Juniusy 
v. Salad. 

Slete Soppes. 80. flit. A. S. plican. 

Spryng. 85. to {prinkle. Wiclifs vs fprenge: Ai Si 
yppenzan. 

Samon. 98. Salmon. So Lel. Coll. VI. p. 16, 17. Fre 
Saumon. | 

Stepid. 109, 116. fleeped. Frifiis; flippen. ¢ 

| Sexe 


ed 


[y 153. T- 

Sex. 113. 176. Six. A. S, 

Sool. 119. Solys, 133. Soale, the fith. 

Schyl oyfters. 121. to fhell them. A.S. rt a fhell. 

Sle. 126. to kill. Scle, Chaucer. and flea. A.S. plean. 

Sobre Sawfe. 140. 

Sowpes. 82.129. Sops. A S.rop. dorry. MS. Ed. IL. 6. 

Spell. 140. qu. 

Stary. MS. Ed. 32. ftir. 

Swannes. 143. Pye, 79. Cygnets. Lel. Coll. VI. p. 5- 

Sonne. MS. Ed. 56. Sun. Chaucer. 

Sarfe, and a Sarfe. 145. aSieve or Searfe. 

Souple. 152. fupple. /ople, Chaucer ; alfo fouple. Fr. 

Stewes. 157. 170. Liquor. to ftue, 186. a term well 
known at this day. 

Sars. 158. 164. Error perhaps for Fars. 167. 169. 
172. | 

Sawcyfter. 160. perhaps, a Sauffage. from Fr. Sauciffe. 

Soler. MS. Ed. 56. a folar or upper floor. Chaucer. 

Sawgeat. 161. v. ad loc. 

Skymo. 162. a Skimmer. 

Salwar. 167. v. Calwar. 

Sarcynefs. MS. Ed. 54. v. Sawfe. 

Syve, Seve. MS. Ed. Il. 17, 18. a Sieve. v. Herfyve. 

Southrenwode. 172. Southernwood, 

Sowre. 173. four. fouir, Chaucer. 

Stale. 177. Stalk. Handle. ufed now in the North, and 
elfewhere ; as a fork-ftale; queere a ccrafis for a fork’s 
tail. Hence, Shaft of an Arrow. Lel. Coll. VI, 
p- 13. Chaucer. A.S. ptele, or ptela. 

Spot. MS. Ed. 57. Sprinkle. 

Sachus. 178. a difh. v. ad loc, 

Sachellis. 178. Bags. Satchells, 

Spynoches. 180. Spinages. Fr. Efpinars in plural.,but 
we ufe it in the fingular. Ital. Spinacchia, 

Sit. 192. adhere, and thereby to burn to it. It ob- 
tains this fenfe now in the North, where, after the 
potage has acquired a moft ig chee tafte by it, 

it 
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it is faid to be pot-/itten, which in Kent and elfe- 
where is exprefled by being durnt-to. 

Sotiltees. Proem. Suttlety. Lel. Coll. VI. p: 5. feq. 
See N° 189. There was no grand entertainment 
without thefe. Lel. Coll. IV. p. 226, 227. VI. 21. 
feq. made of fugar and wax. p. 31. and when they 
were ferved, or brought in, at firfi, they feem to 
have been called warners, Lel. Coll. VI. p. 21. 22. 
VI. p. 226, 227. as giving warning of the approach 
of dinner. See Notes on Northumb. Book, p. 422, 
423. and Mr. Pennant’s Brit. Zool. p.496. There 
are three /otiltes at the E. of Devon’s Featt, a ftag, a 
man, a tree. Quere if now fucceeded by figures 
of birds, &c. made in lard, and jelly, or in fugar, 

- to decorate cakes. 

Sewyng. Proem. following. Leland Coll. IV. p. 293. 
Chaucer. Fr. Suivre. 

Spete. MS. Ed. 28. Spit. made of hazel, 58. as. 
Virg. Georg. IT, 296. 

States. Proem. Perfons. 

Scher. MS. Ed. 25. fheer, cut. Chaucer. v. Shere. 

Schyveris, MS, Ed. 25. If. 27. Shivers. Chaucer. v. 
Slivere. 


Schaw. MS. Ed. 43. fhave. 
tee 


Thurgh. 3 alibi. thorough. Ai oy Suph. iol MS. 
Ed, J 

Cae 172. sah, vide Juni Etymol. 

Trape, Trap. 152. alibi. Pan, platter, difh. from Fr. 

To gedre, 14. to gydre, 20. to gyder, 39. to gyd, 
53. to gider, 59. to gyd, 111. to gedr, 145, So 
varioufly is the word ¢ogether here written. A. S. 
cozadepe, 

Tredure. 15. name of Cawdel. v. ad loc. 

To. 30. 17. MS. Ed. 33. 42. too; and fo the Saxon. 
Hence to to. 17. v.ad loc. Alfo, Lel. Coll, IV. 

I p-. 181. 
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p. 181.206. VI. p. 36. To is till, MS. Ed. 26. 34. 
two. Il. 7, ve Unto. - 

Thyk. 20. a Verb, to grow thick, as N° 67. thicken 
taken, paflively. Adjective, 29.52. thik, 57: thykke, 
85. thike, Chaucer. 

Teyfe. 20. to pull to pieces with the fingers. v. ad loc. 
et Junius, voce Teafe. Hence feafing for carding 
wool with teafels, a fpecies of thiltle or inftrument. 

Talbotes. 23. qu. v. ad loc. 

Tat. 30. that. as in Derbyth. w2o’s tat? for, who 1 is 
that? Bele. dat. 

Thenne. 36 alibi. then. Chaucer. A.S. Sanne. 

Thanne. 36. MS. Ed. 25. then. A. S. Gan. than, 
Ms. Ed..14. 3 

Teer. 36. Tear. A.S. tepan. 

To fore. 46. alibi. before. Hence our 4eretofore. 
Wiclif. Chaucer. A. S. cofonan. | 

Thynne. 49. MS. Ed. 15. thin. A. S. Ginn. | 

Tarlettes. 50. afterwards Tartletes, rectitis ; and fo 
the Contents. Yorelletti. Holme. p. 85. v. Tartee. 
Godwin, de Preeful. p. 695. renders ee ee et 
v. Junius, voce Tart. 

Thife. 53. alibi. thefe. 

Take. nee taken. Chaucer. | 

Thridde. 58. 173. alibi. Third, per metathefin. 
Chaucer. Thriddendele, 67. Thriddel, 102. 134. 
Thredde, MS. Ed. Il. 1. v. Junius, voce Thirdendeal. 

To done. 68. done. To feems to abound, vide Chaucer. 
v. To. 

Turnefole.. 68. colours pownas. vide ad loc. 

Ther. 70. 74. they. Chaucer. 

Ton treffis. 76. an- herb. JY amend it to Ton creffi 1S, 
and explain it Cres, being the Saxon cunkepre, 
or tuncepre. See Lye, Diét, Sax. Crefles, foas to 
mean, one of the Creffes. 

Turbut. 101. 

Tried out. 117. drawn out by roafting. See Junius, 


y. Try. 
U2 Tweydel. 
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Tweydel. 124. Twey, MS. Ed. 12. Chaucer. Tay 
for ¢wice rans now in the North. A. S. apa, two. 
dal, pars, portio. 

“Tylow.'1 sg. Mutton Sewet. v. Junii Etym. ~ 

Thyes, Thy.s. MS. Fd. 29, 30. Thighs. 

Tartee. 164, 165. alibi. Tart. de Bry, 166. de Brym- 
lent, 1° 7. Lartes of Fleth, 168. of Fifth, 170. v. 
Tarlettes. 

Towh. tough, thick. 173. See Chaticer. v. Tought. 
A. 8. Toh. 

Tharmys. MS. Ed. 16. nae Guts. 

There. 170. 177 where. Chaucer. 

Thowche. MS. Ed. 48. touch. 

To. 185. for. Heuce, wherto is wherefore. Chaucer. 

Towayi. MS, Ed. II. 21. a Towel. 

Thee. 18g. thou, as often now in the North. 

Temptr. MS, Ed. 1. et fepe. to mix. 


Us 


Uppon. 865. alibi. upon. 
Urchon. 176. Urchin, Erinaceus. 
Unto. MS. Ed. 2. until. vy. Zo. Chaucer. 


V. 


Violet. 6. v. ad loc. ; 

Verjous. 12. 48. ViaWs. 154. Verious. 15. Verjuice, 
Fr. Verjus. V. Junium. | 

Veel. 16. alibi. MS. Ed. 18. Veal. 

VetsiI. 29. a difh. 

‘Vyne Grace. 6%. a mefs or difh: Grees is the wild 
“Swine. Plott, Hift. of Stafi p. 443. Gloff. to Doug- 
Jas’ Virgil. v. Grifis. and to Chaucer. v. Grys. 
Thoroton, p- 258. Blount, Tenures. p. 101. Grefe. 

. Leh. 
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Lel. Coll. IV. p. 243. Gres.248. Both pork and 
wine enter into the recipe. - 

Vyande Cypre. 97. from the Ifle of Gipsrag? 

Vernage. 132. Wernaccde a fort of Italian white-wine. 
In Pref. to Perlin, p. xix. mif-written Vervage. 
See Chaucer. It is a fweet wine in a MS. of 
Tho. Aftle efq. p. 2. t 

Venyfon. 135. often eaten with fahaehty 75 © . of 
Devon’s Featt. in brothe. Ibid. 

Verde Sawfe. 140. it founds Green Sauce, but there is 
no forel ; fharp, four Sauce. See Junius, vy. Ver- 
juice. 

Vervayn. 172. 


W. 


Wele. 1. 28. old pronunciation of wel/, now vulgarly 
ufed in Derbyth. wel, 3. alibi. wel /male, 6. very 
fmall. v. Lel. Coll. IV. p. 218. 220. Hearne, in 
Spelm. Life of Aélfred. p. 96. | 

Wyndewe. 1. winnow. This pronunciation is ftill re- 
tained in Derbythire, and is not amifs, as the opera- 
tion is performed by wind. vy. omnino, Junius. 
v. Winnow. 

Waythe, waifsh, ewer Te"'§t joc to wafh. A.S, 
percean. 

Whane, whan. 6. 23. 41. when. So Sir Tho. Elliot. 
v. Britannia. Percy’s Songs, I. 77. MS. Romance of 
Sir Degare verf. 134. A. 5S. hpanne. wan, wanne. 
MS. Ed. 25. 38. when. 

Wole. Proem. will. qwolt. 68. woutdy Chaucer. v. 
Wol. -.- 

Warly, Warliche. 20. 188. gently, waril?. A. 5. 
pepe, wary, prudent. Chaucer. v. Ware. Junius, 
y. Warie. 

Wafrons. 24. Wafers. Junius, vy. Wafer. 

With 
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‘With inne. 30. divifim, for within. So with oute, 3 30 

Welled. 52. v. adloc. MS. Ed. 23. 

Wete. 67. 161. wet, now in the North, and fee 
Chaucer. A.S. pert... 

Wry. 72. to dry, or cover. Junius, v. Wrie. 

(Wyn. MS. Ed. 22. alibi, Wine. v. Wyneger. 

Wryng thurgh a Straynour. 81. gi. thurgh a cloth, 
153. almandes with fair,water, 124. wryng out Site 
water. Ibid. wryng parfley up with eggs, 174. 
Chaucer, voce wrong, ywrong, and wrang. Junius, 
v. Wring. 

Womdes, Wombes. 107. quare the former word? 
perhaps being falfely written, it was intended to be. 
obliterated, but forgotten. Wombes however means 
bellies, as MS. Ed. 15. See Junius,.voce Womb. 

Wyneger. MS. Ed. 50. Vinegar. v. Wyn. 

Wone. 107. a deal or quantity. Chaucer. It has a con- 
trary fenfe though in Junius, v. Whene. 

Whete..116. Wete. MS, Ed. 1. Il. 30.; Wheat. A. 
S. hpaeve, 3 

Wattel. 118. white Bread. yfarced, 159. of it MS. Ed. 
go. Il. 18. Gloffl? ad K Script. v. Simenellus. 
‘Chaucer; where,we are. referred to Veriiegan V. 
but Wafel is.explained there, and not Wafel ; 
however, fee Stat. 51 Henry III. Hoveden, P+ 7386 
and, Junius’ Etymol. 

Wheyze. 150. 171. Whey. A.S. hpez. Serum Lattis. 
g often diffolving into y..v. Junium, i A yy. 

“Wynde it to balles. 152. make it into balls, turn it. 
Chaucer. y. Wende. Junins, v.. Winde. 

~ 'Wallenotes. 157. Walnuts. See Junius, in voce. 

_Wofe of Comfrey. 190. v. ad loc. Juice. 

Wex. MS. Eid. 25. Wax. 

Were. MS. Ed. 57. where. 
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Y. is an ufual prefix to adjeAives and participles in 
our old authors. It came from the Saxons ; hence 
ymynced, minced; yflyt, flict; &c. J is often fub- 
ftituted for it. V. Gloff. to Chaucer, and Lye in 
Jun. Etym. v. 

It occurs perpetually for 7, as ymynced, yilyt, &c. 
and fo in MS. Editoris alfo. 

Written z. 7. 18. alibi. ufed for gh, 72. MS. Ed. 
33+ Chaucer. v. Z. Hence ynouhz, 22. enough. 
So MS. Ed. paflim. Quere if z is not meant 
in MSS for g or ¢ final. 

Dotted, y, after Saxon manner, in MS. Ed. as in 
Mr. Hearne’s edition of Robt. of Gloucefter. 

Ycorve. 100, 101. cut in pieces. icorvin, 133. Gloff. 
to Chaucer. v. Lcorvin, and Throtycorve. 

Zelow. 194. yolow. MS. Ed. 30. yellow. A.S. zealupe 
and zelep. | 

Yolkes. 18. i. e. of eggs. Junius, ve Yelk. 

Ygrond. v. Gronden. 

Yleefshed. 18. cut it into flices. | So: lefh it, 65. 67. 
leach is to flice, Holme III. p. 78. or it may mean. 
to lay in the difhb, 74. 81. or diftribute, $5. 117. 

Ynouhz, 22. ynowh, 23. 28. ynowh, 65. ynow. 

_ MS. Ed. 32. Enough. Chaucer has inough. 

Yfer. 22. 61. id eft ifere, together. Feer, a Companion. 
Wiclif, in keer and Scukynge feer. Chaucer. v. Fere, 
and Yfere. Junius, v. Yfere. 

Yfette. Proem. put down, written. 

Yikaldid. 29. fcalded. 

xs 29. ifode, 90. fodden, 179. boiled. MS. Ed. IL. 

. Chaucer. all from to feeth. 

Yiope. 30. 63. Yfop. MS. Ed. 53. the herb Hyflop. 

' Chaucer. v. Hope. 

' Yforced. v. forced. 

Yfafted. 62. qu. 

Zif, 


oe fe nee: He 

Zif, zyf. MS. Ed. 37. 39. if. alfo give, II. g. 10. 

Yityned, iftyned. 162. 168. to /yne, 66. feems to 
mean to clofe. 

¥teyfed. 20. pulled in pieces. v. ad loc. and v. Teafe.. 

Ypanced. 62. perhaps pounced, for which fee Chaucer. 

Yfondred. 62. éfonded, 97. 102. yfondyt, 162. poured, 
mixed, diflolved. v. found. Fr. fondu. 

Yholes. 27. perhaps, hollow. 

Ypaiewy 64. pared. 

Ytofted, itofted. 77. 82. toafted. 

Yboiled. 114. boiled. 

Yet. 151. Junius, v.. Yeatt. 

Jorated. 153. grated. 

Ybake. 157. baked. 

Ymbre. 160. 165. Ember. 

Ypocras. how made, 191. Hippocras. wafers ufed with 
it. Lel. Coll. 1V. p. 330. VL. p. 5, 6.24.28. 12. 
and dry toafts, Rabelais IV. c. 59. Foly Ypocras. 
Lel. Coll. IV. p.227. VI. p.22z. Bithop Godwin 
venders it Vinym aromaticum. It was brought both 
at beginning of {plendid entertainments, if Apicius 
is to be under{tood of it. Lib. 1.c.1. See Lifter, 
ad loc. and in the middle before the fecond courfe ; 
Lel. Coll. 1V. p. 227. and at theend. It was in ufe 
at St. John’s Coll. Cambr. 50 years ago, and brought 
in at Chriftmaas at the clole of dinner, as anciently 
moft ufually it was, Ittookits name from Hippo- 
crates’ sleeve, the bag or ftrainer, through which it 

was pafled. Skinner, v. Claret ; and Chaucer. or as 
Junius fuggefts, becaufe ftrained juxta doétrinam 
Hippocratis, The Italians call it. Aipocrafo. It 
feems not to have differed much from Piment, or 

_ Pigment (for which fee Chaucer) a rich fpiced 
wine which was fold by Vintners about 1250. Mr. 
Yopham’s MS, Hippocras was both white and red. 
Rabelais, IV. c. 59. and I find it ufed for fauce to 

-Jampreys, Ibid. c. 60. 
7 There 
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_ There is the procefs at large for making ypocraffe 
ina MS. of Thomas Aftle, efq. p. 2. which we have 
thought proper to tranfcribe, as follows: — 


‘To make Ypocraffe for lords with gynger, 


‘ fynamon, and graynes fugour, and turefoll: and 


* for comyn pepull gynger canell, longe peper, and | 


“claryfiyed hony. Loke ye have feyre pewter 
‘ bafens to kepe in your pouders and your ypocrafle 
© to ren ynne. and to vi bafens ye mufte have vi 
© renners ona perche as ye may here fee. and loke 
* your poudurs and your gynger be redy and well 
€ paryd or hit be beton in to poud*™. Gynger colom- 
‘ byne is the beft gynger, mayken and balandyne 
‘ be not fo good nor holfom. . . . now thou knowift 
“the propertees of Ypocras. Your poudurs muft 
“ be made everyche by themfelfe, and leid in a bled- 
© der in ftore, hange fure your perche with baggs, 
“and that no bagge twoyche other, but bafen 
* twoyche bafen. The fyrft bagge of a galon, every 
© on of the other a potell. Fyrft do in to a bafena 
© galon or ij of redwyne, then put in your pouders, 
* and do it in to the renners, and fo in to the feconde 
‘ bagge, then take a pece and affay it. And yef hit 
© be eny thyng to ftronge of gynger alay it withe 
‘ fynamon, and yef it be ftrong of fynamon alay it 
‘ withe fugour cute. And thus fchall ye make per- 
© fyte Ypocras. And loke your bagges be of boltell 
* clothe, and the mouthes opyn, and let it ren in 
“ v or vi bagges on a perche, and under every bagge 
“aclene bafen. ‘The draftes of the fpies is good for 


‘ fewies. Put your Ypocrafe in toa ftanche weffell, 
‘ and bynde opon the mouthe a bleddur ftrongly, — 


* then ferve forthe waffers and Ypocraffe.’ 
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